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r irthday ake! 
LIKE IT? 


here’s the reeipe: 


Si REE Bek A: REE Our birthday cakes, so our friends tell us, 
aie" aise mit grow bigger and better with the years. 
This year, it carries thirty-two brightly 
burning candles. The recipe we follow is 
really very simple. We combine good 
faith with long experience, and the tex- 
ture is made smooth by expert knowledge 
gained through intimate contact with 
thousands who depend on us. We use 
nothing but quality ingredients, of course 
—and our cake is baked in the heat of 
competition—and thrives on it. Finally, 
we frost our birthday cakes with “loyalty” 
—our loyalty to an ideal, and our customers’ 
loyalty to us. 
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The Hand is 


quicker than 
the Eye— 
BUT... 


You can’t hope to compete for sausage 
business with antiquated production 
methods such as stuffing sausage by 
other than modern methods. 


And the BUFFALO AIR STUFFER is mod- 
ern. It is reducing production costs and 
increasing profits in hundreds of sausage 
plants. It is leakproof—no air can escape 
past the piston into the meat and cause 
spoilage and loss. Meat cannot slip by 
the piston to lodge in the bottom of the 
cylinder. BUFFALO Air Stuffer pistons 
are constructed of special semi-steel cast- 
ings and prevent meat discoloration. They 
are accurately machined and highly pol- 
ished. 


This is only part of the story—the rest is 
described and illustrated in our new 
Stuffer catalog. Write for your copy to: 


John E. Smith’s Sons Co. 


BUFFALO 
STUFFER 


oe = 


Buffalo Leakproof Air Stuffer. Available in 
five models, from 100 to 500 lbs. capacity. 


50 Broadway, Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities 
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THERE’S A MILPRINT Sales Offices at New York - Chicage 
PACKAGE FOR ; Philadetphi 

Siced Bacon, Pork Sausage, “on8 ‘ 

Smoked Meats, Luncheon Grand Rapids - Los Angeles - Cleveland 

Leaves, Chili Con Carne, Cook- 


td Hams, Cooked Specialties, Dallas- Minneapolis-Cincinnati-Atianta 


Wick Frozen Meats, Fresh s 4 
thats, Poultry, Canned Mest SANER* St. Lools~ lndianapai 


Labels, Sausage Bands. Kansas City - Memphis - Rochester 
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The famous Pliofilm casing that pro- 
vides the ultimate in protection for 
your Cooked Luncheon Loaves—Boiled 
and Boneless Hams! — Lasting fresh- 
ness under long storage conditions! 
Protection from Slime, Mould, Discolor- 
ation, and virtual elimination of Shrink- 
age! Write today for samples and com- 


plete information about MIL-O-SEAL. 


TO THE MEAT 
LITHOGRAPHERS PACKING 
Angele INDUSTRY 


PACKAGING 
MILPRINT vc. Pei 
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Refrigeration KNOW-HOW 


The new Kold-Hold Catalog is a book of benefits and’ 
savings. It contains refrigeration know-how . . . it 
formation relative to the better storage and transporte 
tion of perishable products at lower costs. This catalog 
shows that Kold-Hold Serpentine Plate Type Evapora 
tors have no equal in efficiency and dependability for 
locker plant space cooling, for shelves and stands im 
sharp-freezing or as cabinet liners, shelves or dividers, 
It explains how ‘“Hold-Over” Plate Type Evaporators 
maintain the temperature of delivery bodies at the unk 
form level necessary in the successful transportation 
of fresh meat, ice cream, frozen foods and other 
perishables. 


If you are interested in better storage and transpot- 
tation of your products, write for this new free book of 
refrigeration knowledge today. 


KOLD-HOLD 


KOLD-HOLD MANUFACTURING (0. 


460 N. Grand Ave. Lansing 4, Mich. 
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LINK-BELT 
CONVEYOR 
TABLES 
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® Obtain maximum production by 
making every operation automatic 
as far as possible. Link-Belt con- 
veyor tables provide a big step in 
this direction by eliminating all 
“hand pushing” from one operation 
to another. With modern Link- 


, Primal cuts being made in hog cutting department of a large Chicago plant. Belt equipment capacities up to 
Link-Belt conveyor tables include hog-cutting drop-off and shoulder conveyors, 600 hogs per hour can be attained 
all galvanized steel. Drives all mounted between top and bottom rims. easily. 





Usually built with galvanized 
steel frames and slats, these con- 
veyors can be furnished with stain- 
less steel slats. Cleaning is made 
simple and easy, all requirements 
of the M. I. D. being met. 


Link-Belt manufactures these 
conveyors in its own shops, com- 
plete in every detail. Let us con- 
sult with you on any of your 
cutting, handling and conveying 
problems. Take advantage of our 
long experience in manufacture 
and application of this equipment 
to secure increased profits through 
lower costs and improved results. 





LINK-BELT COMPANY 


Philadelphia 40, Indianapolis 6, Chicago 9, 








Link-Belt loin pulling, ribbing and belly sess oe Minneapolis 5, Dallas 1, Atlanta, San 
conveyors. Also belly roller, on floor below, Francisco 24, Toronto 8, Los Angeles 33, 
nspor- same plant. Section of table employing "1100" clos Promel roller cheia, Seattle 4. 10,284 





Link-Belt products include Overhead Pusher Conveyors, 


Chains & Sprockets of all types, Boning and Hog Ot Os 5 
Cutting Conveyors, as well as Conveyors and Elevators ., s 

of the Apron, Belt, Bucket, Chain, Flight, Continuous- > | 
Flow Screw types for handling edible and inedible 

products , . . Coal and Ashes Handling Equipment .. . 


y Automatic Coal Stokers . . . Vibrating, Liquid, = 


volving, Sewage and Water-Intake Screens . . 

Spotters—Portable and Stationary types . . . Portable 
Car Icers . . . Ice Crushers and Slingers . . . Spray 
Nozzles . . . Babbitted, Ball and Roller Bearings— 


Reducers, Variable Speed Changers, Elevator 











B kc : * . . % . = ' ¢ 

. C0. sy eo —— PREPARATION EQUIPMENT . . . POWER TRANSMISSION MACHINERY 
Pulleys . . . Base Plates . . . Shafting . . . etc. 

|, Mich. 

23, 1048 
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The vital spot in your 
Refrigeration System 


peg economical refrigeration . . . 
safety of perishables . . . trouble-free 
operation . . . they all depend upon the con- 
densing unit . 
system. 


. . heart of your refrigerating 


That’s why it pays to take advantage of the 
service your G-E distributor has to offer. He 
will check your present unit for hidden waste. 
He will analyze your need for new equipment 
in relation to your future needs. He will help 
you keep your present unit (no matter what 
its make may be) going until a compact, 
modern G-E unit is available. 


Remember, the G-E Condensing Unit is 
factory-tested and field-tested for a long life 
of service. It will do a vastly more efficient 
job than old-fashioned systems . . . and use 
only a fraction of the floor space previously 
needed. 


Ask your nearest G-E distributor, today, to 
calland analyze your refrigeration needs. You'll 
find him listed under ‘‘Refrigeration” in your 
Classified Telephone Directory. 


General Electric Company, Air Conditioning 
Department, Section 6823, Bloomfield, New Jersey. 


GENERAL @ ELECTRIC 
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ARMOUR NATURAL CASINGS 


Armour Sheep and Hog Casings give your 


* Plump! 
* Tender! 
* Fresh! 

* Uniform! 


sausages the same sales-appealing, well- 
filled appearance every time ! 


ARMOUR and Company 
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let’s Get Out of the 


T IS the considered opinion of THE NATIONAL 
PROVISIONER that the time has come to abandon 
price controls on livestock, feeds and meats and 

the slaughter subsidy program as well. 


We advocate this with considerable misgiving 
gs to the effect of such action on the country’s 
eonomy and on the interests of all those connected 
with the meat industry—producers, packers and 
retailers. We do not believe that it would be a 
are-all in any sense; at best it would be a hop 
from a pretty hot fire into a well-heated frying pan. 


Even though, in the first months of the war, THE 
NATIONAL PROVISIONER anticipated all other in- 
dustry spokesmen in calling for a realistic overall 
meat program aimed at balancing production, 
price, distribution and all other factors and, conse- 
quently, has been continually dismayed at the bun- 
gling and disconnected course which has been fol- 
lowed, this publication never joined the chorus of 
furies which has nipped at the heels of OPA almost 
since its inception. We have criticized where spe- 
cific factual criticism of OPA or any other govern- 
ment agency has appeared to be in the interest of 
the country and our industry; otherwise we have 
kept quiet and cooperated by giving our readers 
unbiased, accurate and up-to-date information on 
price and other regulatory developments. 

It would have been easy to ignore other con- 
siderations to win popularity with this group or 
that one by beating the drum against restrictions 
of any kind. By such action, however, the PRovI- 
SIONER would have failed in the position of respon- 
sibility it has held for more than 50 years. 


We believe in the principle of controlling infla- 
tion. Whatever the shortcomings of price control, 
we believe that the cost of the war in lives and 
money would have been much greater without it. 
We recognize the possibility that the cost of read- 
justment, to our industry, may well be greater with- 
out price control than with it. 


We recognize the latter eventuality, however, as 
4hazard that must be risked if the industry is to 
escape from its present chaos. The current situa- 
tion is, indeed, “The Jungle” in which well-ordered 
practices, standards and business morality have 
been cynically tossed aside—a “jungle” wherein 
the law-abiding must stand powerless while the 
less scrupulous enjoy the spoils of tooth and claw. 


Price control—where is price control? Do you 
find it in the sales rings at country auctions where 
legitimate packers must drop out when prices soar 
above compliance levels? Do you find it in the 
terminal markets where canny buyers “in the 
know” garner the loads for the boys who can pay 
big? Do you find it in the coolers of the smart 








Jungle” 


“custom slaughterers”—at the back doors of the 
locker plants—in the corner garage where you 
pick up a “half of warm beef?” Do you find it in 
the retail store around the corner where the dealer 
hands the housewife a wrapped order and names 
the amount—and treats her like the lowest form 
of insect life if she asks the price per pound? 

No, you won’t find it in any of these places. 


You'll find price control on the silent killing 
floors and in the empty coolers of the legitimate 
packers who have tried (unsuccessfully) to recon- 
cile the three great irreconcilables—livestock prices, 
compliance and wholesale price ceilings. Those fel- 
lows have a surfeit of control—they’d buy their 
livestock at legal prices if they could buy any— 
they’d sell their products at the ceilings if they 
had any to sell. Meanwhile, all they can do is lay 
off the gangs and watch the overhead mount. 

As their volume shrinks, more and more meat 
slips out the channels where price control is at 
least partially effective and into the back alleys 
where sellers ask and get all the traffic will bear. 
Whenever a legitimate slaughterer shuts down or 
curtails his operations, price control becomes more 
of a myth and super-inflation more of a reality. 

Meat price inflation is here. There is good reason 
to believe that the total cost of meat to consumers 
—made up of the cost of the meat sold at ceiling 
levels, plus subsidies, plus the cost of the large 
volume now sold at high black market prices—is 
in excess of what the total cost would be if the same 
volume of product were available in a free market. 

Removal of controls would mean price advances. 
Perhaps these would be very sharp at first as the 
staying power of the fly-by-nights was tested in 
the livestock markets. However, with the free 
operation of competition, prices would soon find 
the levels at which housewives would be willing 
and able to buy. 


It appears, therefore, that in the case of meat 
the fiction of price control—the myth of holding 
the badly bent line—is being maintained at too 
high a price. 

Patching doesn’t do much good anymore. Recrim- 
inations don’t help. It’s a pity we couldn’t make it 
work better, but the blame for that must be shared 
by all of us, including the obdurate and dictatorial 
government official, the vocal but uncooperative 
packer, the housewife ready to pay 5c a pound extra 
to get more than her share, the retail dealer “on 
the make,” the slaughterer who kept a contribution 
box in his toilet for visiting beef buyers, and the 
farmer who didn’t care where he sold his livestock 
so long as he obtained the highest possible price. 

Let’s get out of the “jungle”—now. 
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AVING taken general precau- 
H lens against impending flood, 

such as bulkheading windows 
and doors, protecting wells, anchoring 
floatable outside structures, tanks, etc., 
and having determined how different 
sections of the plant will be affected 
by various flood stages, what can the 
packer do to minimize damage if it ap- 
pears that a flood is going to invade the 
basement and perhaps the lower floors 
of his plant? 

This is pretty much a case of retreat 
and make the best of it—and the best 
is not too good. Use of foresight and 
common sense mixed with pessimism 
is essential under these circumstances. 
The history of a number of meat plant 
and branch house floods indicates that 
very often the action taken is “too lit- 
tle and too late.” For example, the 
NP files contain a number of cases in 
which product and equipment have been 
moved and removed and removed with- 
in the plant—and been damaged in the 
end. 


Move Your Meat in Time 


Perhaps the most important problem 
confronting the packer is the protec- 
tion of his edible .product, both fresh 
and in cure. If he has sufficient advance 
warning, and it appears probable that 
the flood will reach a stage where his 
outside power and water supply will 
be endangered, or his own power or re- 
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frigeration plant flooded, he will do 
well to move his meat, hides, sausage 
casings and other perishables to the 
“safe” plants of his competitors, cold 
storage warehouses or into distribution 
channels while he can still transport 
them by rail or truck. Moving meat by 
boat is dramatic but not very practical. 

In federally inspected plants the 
Meat Inspection Division would require 
that edible and inedible products be re- 
moved from the official establishments 
in such manner as to insure that con- 
tamination does not take place. That is, 
the inedible products should not be han- 
dled, at the same time, in the same 
conveyers with edible products. The 
movement of edible products by means 
of a boat would not meet with favor, as 
it is impossible to preclude contamina- 
tion when the manifold possibilities are 
so near. 

The packer may feel, of course, that 
his coolers will not be reached by the 
flood, but they are of small value if 
they cannot be refrigerated. In an emer- 
gency, dry ice, cold plates or small con- 
densing refrigeration units may be 
pressed into service to save product, 
but these are uncertain expedients at 
best. 

It should be pointed out that the 
freezers will remain at a satisfactory 
temperature for several days after the 
refrigerating equipment has become in- 
effective, presuming, of course, that 
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flood waters do not enter the freezers. 
One packer with plenty of flood ex- 
perience sums up his attitude thus: 
“In handling perishables, to me there 
is only one way, ‘Get them out of reach 
of flood waters.’ Maybe you find after 
the danger is past you moved a lot of 
goods and then nothing happened, but 
we would rather be safe than sorry.” 


Product Protection Impractical 


Flood water must not be allowed to 
come in contact with edible product 
and, except in the case of meat in her- 
metically sealed metal containers, there 
is no method of protecting it which is 
acceptable from a sanitary standpoint 
if the water does reach it. One packer 
went to considerable trouble during 4 
flood in his plant to seal up some of 
his pork cuts in 100-deg. brine in tight 
barrels. The barrels were stored in# 
section of the plant which flooded and 
while the meat came through in fi 
shape, and only a little silt filtered inte 
the containers, the product was 
demned as unfit for consumption. 

Many of the materials used in th 
meat plant must be moved beyond the 
reach of water. Empty packages and 
containers of all kinds, labels, salt 
sugar, binder flour, curing ma 
seasonings, sawdust, washing = 
pounds, etc., can ‘be stored wherever 
there is clean, dry space aval 





locatio 
Cup 
provid 
gears, 
equipn 
corrosi 
from 
the pl: 
Woo 
from « 
ment j 
be rea 
sticks 
taken 
will n 
woode 
ting ts 
The 
freeze 
floodir 
high y 
heavy 
dirt a 
is nec 
ential 
will n 
other 
Sinc 
mover 
ant ol 
chorec 
cylind 
equipr 
allowe 
Insi 


The ? 





lood ex- 
thus: 

ne there 
of reach 
nd after 
a lot of 


. sorry.” 


e packer 


raul 


Bde fai 
SERE 


-o8 & a SB 
ae fie 


i z 








Only speedy action backed by systematic planning 
can avert disasterous losses when swollen streams 
spill over flood walls to threaten your meat plant 


pot leave a car of supplies or product 
on the plant siding until it is too late 
to move it. 
Much of the equipment used in the 
inghouse is too bulky or heavy to 
move, but, if the flood does not rise 
too high, its normal elevation above the 
foor may prevent immersion. Precision 
instruments and apparatus, such as 
that used for pickle pumping meats, 
and scales and recording thermometers, 
must be removed since they might be 
badly damaged by water. Sausage room 
knives and plates, cutting tools, power 
saws, trolleys and belting should also 
be placed above the expected high wa- 
ter level. 


Remove Electric Motors 


It is very desirable to remove or ele- 
vate all electric motors if it is possible 
to uncouple them from the machinery 
they drive and to lift and transport 
them. Removal of fractional horsepower 
motors is simple, but larger units are 
more difficult to handle, particularly 
when time is short. One packer with 
considerable flood experience has in- 
stalled strong eye-bolts directly above 
all electric motors on the lower floors 
of his plant. These make it easier to 
lift the motors for removal and also 
make it possible to elevate them several 
feet if they must remain in the same 
location during the flood. 

Cup grease, liberally applied, will 
provide some protection for bearings, 
gears, cutting edges and other parts of 
equipment which would be damaged by 
corrosion but which cannot be removed 
from the flood-threatened section of 
the plant. 

Wooden boards should be removed 
from cutting tables and similar equip- 
ment if it appears likely that they will 
be reached by the flood. Wooden smoke- 
sticks and gambrels should also be 
taken to an upper floor. It probably 
will not be possible to do much about 
wooden flights on conveyor pork cut- 
ting tables. 

The insulated doors of cooler and 

r rooms which may be subject to 
flooding should be removed before the 
high water enters. While removal of the 
heavy doors will allow water to carry 
dirt and debris into the cooler, this step 
i$ necessary so that the pressure differ- 
ential between the outside and inside 
will not cause buckling of the walls or 
other structural damage. 

Since there is usually some water 
movement in a flooded building, buoy- 
ant objects should be removed or an- 
chored. Floating timbers, empty gas 
cylinders and benches may damage 
‘quipment or the structure if they are 
allowed to move freely. 


Inside storage tanks, like those out- 


side, if filled with lard, oil, etc., should 
not be emptied but should be sealed to 
protect their contents. If empty, such 
vessels should be filled with water and 
sealed. 


Extinguishers and other fire fighting 
apparatus should be removed from 
lower plant levels to protect the equip- 
ment and insure its availability in case 
of need. 

The steam and refrigeration plants 
present a special problem. In most 
cases it is essential that they be kept 
in operation as long as possible to sup- 
ply protection for product and power 
for pumps, elevators, conveyors, etc. It 
may be possible to keep the engine 
room going for some time by bulkhead- 
ing and sandbagging it and using al- 
most any type of pump available to 
pick up water from a low point in the 
room. However, if it appears that the 
battle will be lost, steam plant fires 
should be drawn in time so that the 
boilers have a chance to cool down. 
Small motors, switches, transformers 
and instruments should be removed. 


Shutting Down Refrigeration 


In shutting down the refrigeration 
plant it is probably best not to try to 
withdraw the refrigerant from the sys- 
tem. Pressures should be equalized and 
the liquid receiver and condenser per- 
mitted to fill. Ammonia should be re- 
tained in the coils in the coolers. By all 
means keep ammonia out of the flood 
water in the engine room. About the 
only way water could get into the sys- 
tem would be through leaking packing 
glands on compressors. 

It will probably be impossible to 
move larger motors, such as those em- 
ployed on compressors or generators, 


so that the packer faces a real job on 
this equipment when the flood recedes. 
In connection with these and other mo- 
tors it should be remembered that they 
must be cleaned and dried out before 
they can be put back in service. Since 
facilities for drying may be limited and 
overworked at flood time, the plant’s 
reopening may be delayed for weeks if 
many motors are damaged. 

Failure of the steam and power plant, 
or the suspension of electric and water 
service from the outside, may place the 
plant in a precarious position. The 
packer may then have to rely on his 
gravity tank and hand extinguishers 
for fire protection, especially if the 
municipal fire department cannot reach 
the plant because of the flood. Lack of 
electricity and steam may make it more 
difficult to move product and to light 
and heat areas requiring such service. 
If the weather is cold it may be neces- 
sary to provide emergency heat to keep 
sprinkler and essential water line from 
freezing, or, as a last resort, they may 
be drained. 

The federal Meat Inspection Division 
has stringent regulations regarding the 
use of nonpotable water in official es- 
tablishments and, therefore, no process- 
ing or other operations would be per- 
mitted if the water supply were in 
question. 

If the plant utilities continue to func- 
tion, gas, steam, electricity and water 
must be shut off in affected portions of 
the packinghouse as the flood pro- 
gresses. Failure to do this will increase 
the fire hazard and waste these mate- 
rials. If the plant is sprinklered, service 
should be cut off in flooded departments 
but maintained elsewhere. 


The National Board of Fire Under- 
writers points out that during the pe- 
riod of flood, unusual precaution should 
be taken to prevent fire. Extra watch- 
men should be provided to patrol the 
premises, smoking should be prohibited 
and every other possible means taken 
to eliminate any hazard which might 
result in fire at a time when normal 
protection cannot be expected. 
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THERE’S NOTHING NEW ABOUT DANGER FROM FLOODS 


The history of many packing plants is marked by periodical battles against the relentless 
onslaught of floods. This scene, enacted in 1903, shows inundation of John Morrell & 
Co. plant at Ottumwa, Ia., a threat the firm has faced on numerous occasions since. 
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Special to The National Provisioner 
from the U. S. Department of Labor, 
Wage-Hour-Public Contacts Division 


Wace-Hour LAW VIOLATIONS COSTLy 


W yHY was it necessary for the 
meat industry to pay more than 
$235,000 in back wages last 
year to bring it into compliance with 
the Fair Labor Standards Act? Why, 
after almost seven years of operation 
under this Act, were more than one-half 
of all plants inspected by the Wage and 
Hour Division during the fiscal year 
ending June 30, 1945, in violation of 
the Act’s minimum wage and overtime 
provisions? 

As a service to its readers, THE NA- 
TIONAL PROVISIONER turned to the Wage 
and Hour Division for the answers, and 
for the guidance necessary to aid pack- 
ers in avoiding a repetition of viola- 
tions. 

The division points out that many 
violations apparently are unintentional 
and that the most frequent type of vio- 
lation is the failure to compute and 
pay overtime earnings correctly. This 
conclusion is reached on a study of in- 
spection records resulting from a na- 
tion-wide policy of concentrating inspec- 
tions where there are complaints or 
other reasens to indicate that violations 
may exist. 


Too many employers, it was found, 
still demonstrate difficulty in determin- 
ing which of their employes are covered 
by the Act. It should be borne in mind 
by employers that all employes engaged 
in interstate commerce, or in the pro- 
duction of goods for interstate com- 
merce, are covered by the act’s minimum 
wage and overtime provisions, unless 
specifically exempted. 


Minimum Wage Rate 


Included in the exempted classifica- 
tion are employes whose duties, respon- 
sibilities and compensation meet all of 
the basic requirements for exemption 
as an “executive” or “administrative” 
employe, as defined in the division’s 
regulations. But, error in classifying 
their employes with respect to these 
requirements hardly explains why near- 
ly one out of every four inspected 
firms found in violation had failed to 
pay various of its employes the basic 
40c per hour minimum wage. This 
minimum, universal throughout the 
continental United States since October 
24, 1945, by automatic provision in the 
Act, has been the minimum in the meat 
industry since March 20, 1944, on the 
basis of a wage order established for 
the industry upon recommendation of a 
committee representing its employers, 
employes and the general public. 

This rather startling record of non- 
payment of the bare 40c per hour mini- 
mum does not, of course, mean that the 
ratio necessarily is that high for the 
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Congress now has before it for consideration many ree. 
ommendations for amendments to the Fair Labor Stand. 
ards Act discussed in the special article on this page, 
Among the proposals are recommendations which would 
increase the minimum wage; include a statute of limite. 
tions; and eliminate certain exemptions, particularly in the 
agricultural and food processing field, and other changes, 


meat industry as a whole, because the 
inspections reported cover only a part 
of the industry. Furthermore the viola- 
tions revealed that most minimum wage 
violations occurred in the nation’s tra- 
ditionally low-wage areas. 


But violation of the act, even though 
unintentional, may prove costly to em- 
ployers because the act provides for 
court action by employes on their own 
behalf to recover back wages, under 
which they may be awarded double pay- 
ment of wages due, plus reasonable at- 
torneys’ fees and costs. Thus, the pack- 
ers who were obliged to pay $235,000 in 
back wages were liable to pay twice as 
much, or $470,000, plus thousands of 
dollars in attorneys’ fees and costs. 


What can an employer do to avoid 
violations of the Wage-Hour Law? THE 
NATIONAL PROVISIONER has obtained the 
following advice from the Wage-Hour 
Division for the special guidance of 
meat packers: 


Under the act, employers engaged in 
handling, slaughtering, or dressing 
poultry or livestock may consider cer- 
tain employes as exempt from the over- 
time provisions for a period aggregat- 
ing not more than 14 workweeks in any 
calendar year. Employes so exempted 
must actually perform such work. Em- 
ployes whose occupations are a neces- 
sary incident to the handling, slaughter- 
ing, or dressing of such livestock or 
poultry, and who work solely in those 
portions of the premises devoted by 
their employer to. such work, also may 
be exempted. 


The Wage and Hour Division’s “In- 
terpretative Bulletin No. 14” and Re- 
lease R-1892, (available from the Di- 
vision on request), provide full details 
relative to this exemption, which covers 
these activities: 

Livestock: Transporting to the 
slaughterhouse, stockyards, or other 
place where the livestock is to be sold; 
receiving same, weighing, or otherwise 
determining the basis for payment to 
producers; grading; and selling; 
slaughtering; and dressing, i.e., bleed- 
ing, removing head, hide, hair, entrails 
and dirt. 

Poultry: Buying and transporting 
live poultry to the place where it is to 


be slaughtered; receiving same; weigh. 
ing, or otherwise determining the basis 
on which the producer is to be paid; 
grading; cooping; and selling the live 
poultry; slaughtering; and all opera. 
tions generally performed in connection 
with the dressing of poultry. 


The exemption also applies to the em. 
ployes of brokers or commission houses, 
if and to the extent that they are en- 
gaged in physically “handling” poultry 
or livestock. 

The division cautions that the exemp- 
tion applies only to the handling of 
livestock and poultry, and not poultry 
and livestock products or by-products, 
Therefore, not included are the manv- 
facturing, curing, smoking, grading, re 
frigerating, and packing of meat prod- 
ucts and by-products, such as beef, veal, 
easing, pork cuts, pigs feet, sausage, 
fertilizer, tallow, grease, hides, offal, 
beef extracts, oleo products, sheep skins, 
and shortening, the processing of live- 
stock and poultry meat for packing and 
canning purposes, and the packing and 
canning of such meat. 

Also the exemption does not apply to 
employes performing any operations on 
dressed meat or poultry after such prod- 
ucts have been placed in the coolers. 
Neither does a renderer, who disposes 
of dead animals, and who recovers and 
sells hides, grease, tallow and tankage, 
perform operations which are included 
within the exemption. 


Uncertainty as to Coverage 


At times, wholesale meat dealers may 
be uncertain on the subject of coverage 
of their employes. In instances, where 
a wholesaler sells across a state line, 
coverage of his employes under the act 
is clearly shown. In the case of dealers 
engaged in wholesale distribution within 
the state of their location of products 
purchased out of that state, it will be 
necessary to examine the activities of 
each particular employe to determine 
whether his activities relate to the par 
ticular transactions which constitute 
terstate commerce. 

Both packers and wholesalers are 
cautioned that most unwitting violations 
of the overtime provisions of the law 

(Continued on page 24.) 
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Packers Waging Losing Battle 
Against Growing Black Market 














ESLEY HARDENBERGH, pres- 

ident of the American Meat In- 
stitute, told a House committee on 
March 22 that the black market in 
meats is entirely out of hand and that 
industry and consumers alike would 
be better off without price controls. 

Shortly before President Harden- 
bergh testified, Chester Bowles, Eco- 
nomic Stablization Director, had an- 
nounced an amendment to OES Direc- 
tive 41 providing some tolerance for 
jnadvertant violation of livestock price 
ceilings. Amendment 3 to Directive 41 
directs the RFC to withhold subsidies 
from slaughterers who during an ac- 
counting period purchased live cattle 
at prices above the maximum provided 
by the regulation. Withholdings will 
be at the following rates: 10 per cent 
of the subsidy to be withheld if the 
killer’s costs exceed the maximum per- 
missible amount by no more than 0.25 
per cent; 30 per cent will be withheld 
when the cost ranges between 0.25 per 
cent and 1 per cent above the maximum; 
60 per cent will be withheld when the 
cost ranges between 1 and 2 per cent 
above the maximum; the entire sub- 
sidy will be withheld when the cost 
exceeds the maximum by more than 
2 per cent. 

A slaughterer whose payments above 
the maximum are not more than 1 per 
cent of his cattle costs for an account- 
ing period may request a review of his 
case by OPA in the event of extenuating 
circumstances. Automatic withholding 
of the subsidy will apply only to the 
slaughtering plant in violation, in the 
case of companies owning more than 
one plant. 

OES also announced a change in the 
rate of subsidy withdrawal as prices 
for cattle fall below the maximum per- 
missible cost. The amount of the sub- 
sidy will decline 2c for every 3c drop 
in cattle prices below the maximum. 
Previously, the rate of decline was 4c 
in subsidy for every 5c drop in prices. 
The revised rate of subsidy decline will 
enable slaughterers to buy cattle at 
prices below the maximum without as 
great a loss of subsidy as the previous 
ratio required. 

All slaughterers who claim subsidy 
payments and report their costs will 
be required by RFC to file April claims 
covering an accounting period beginning 
April 1. 

Alarm over the increasing diversion 
of beef cattle into black market chan- 
nels is being sounded in meat packing 
circles throughout the country. With 
total packer cattle purchases at princi- 
pal markets running some 20 per cent 
under a year ago, reports of greatly 
curtailed beef slaughtering operations 
are growing daily. 

Beef output since the end of the meat 


strike has been the lightest in a gen- 
eration in the plants affected by the 
strike, the U. S. Department of Agri- 
culture reported this week. Although 
seven weeks have elapsed since the 
plants resumed operation after govern- 
ment seizure, the department said that 
a disappointing feature thus far has 
been their failure to resume a normal 
role as major cattle buyers in the prin- 
cipal markets. 


Conditions Worse: Wilson 


In fact, the department said, reports 
from some centers indicated contrac- 
tion rather than expansion of opera- 
tions. For the past several weeks pur- 
chases at many points by these major 
meat packers were confined principally 
to cows or heifers while order buyers 
and local independent cattle killers 
gathered in most of the steers. 


“The black market in meat, which 
has existed ever since the imposition of 
price control, is probably worse now 
than it has ever been,” Thomas E. 
Wilson, chairman of the board of Wil- 
son & Co., told stockholders at the an- 
nual meeting this week. 


“T see no way out of it—there will 
probably be a tightening up on enforce- 
ment but the situation is getting away 
from the OPA. Something must happen 
and soon,” Mr. Wilson said. 

He pointed out that as a result of 
profits to black market operators aver- 
aging $50 a head on cattle, or a mini- 
mum of 10c a pound on live weight, 
more and more of the live cattle are 
being diverted away from government 
inspected plants. He cited operations at 
the company’s Oklahoma City plant 
which last week killed only 150 cattle 
compared to a normal kill of 5,000. 
Mr. Wilson said that one day this week 
the company purchased less than 700 
head in the Chicago market compared 
to normal receipts of 15,000. 


Complaints about loss of beef volume 
are particularly loud in the Midwest, 
although there is scarcely a section of 
the nation where they do not echo. At 
Kansas City, a representative of a 
major packing company, who asked 
that his name be withheld, said that 
he has recommended that his plant sus- 
pend beef processing operations. “Any- 
one who seeks to operate on a legiti- 
mate basis is stymied by present regu- 
lations,” he said. “Only by dealing in 
the black market is it possible to 
carry on.” 


Other reports from the same city dis- 
close that two additional large packing 
plants, each of which normally slaugh- 
ters a total of 180 beeves per hour, 
have reduced their beef kill to 18 head 
per hour. A check of receipts at Kansas 
City, based on reports to THE NATIONAL 
PROVISIONER, reveals the following de- 
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cline in beef slaughtering by the four 
major plants there during the week 
ended March 9 compared with the same 
week a year earlier: 


1946 1945 Decrease 
Armour ........++ 830 2,479 1,649 
Cudahy ........+% 974 2,429 1,455 
" eae 631 1,572 941 
WEE esccccnces 991 2,452 1,461 


Similar conditions are being encoun- 
tered at other midwestern markets. Two 
plants at St. Louis report curtailed op- 
erations in beef, while packers at Iola, 
Parsons and Topeka, Kans., allege that 
they are losing money on each head of 
cattle slaughtered. Others contend that 
“the OPA squeeze” has thrown huge 
numbers of cattle into the hands of 
black market dealers. 

Two meat packers in Wichita, Kans., 
have bluntly hurled black market 
charges at East and West Coast cattle 
buyers, claiming that it is virtually 
impossible to buy beef cattle on the 
market and remain within OPA com- 
pliance because “buyers from out of 
the area are bidding above OPA ceil- 
ings for cattle.” 

Numerous specific examples of the 
adverse effect of the cattle shortage on 
packinghouse operations have come to 
light. 

J. A. Preston, general manager of 
the Cudahy Packing Co. plant at Wich- 
ita, which is said to have reduced its 
beef kill 80 per cent because of the 
firm’s inability to secure cattle, asserted 
that “Wichita packers can still buy 
hogs and sheep and can’t afford to risk 
losing government subsidies on pork 
and mutton production through viola- 
tion of ceilings on live beef.” 

Herbert J. Guggenheim of the Gug- 
genheim Packing Co., Wichita, said his 
company has decreased its cattle kill 
by more than 65 per cent because “out 
of town buyers are paying above the 
ceiling price and getting the cattle.” He 
added that it has been necessary to lay 
off over half of the firm’s regular work- 
ing force. 

The Parsons Packing Co., Parsons, 
Kans., contends that it is losing between 
$10 and $15 per head in killing beef 
and said it is suspending operations. 

M. & M. Packing Co., Iola, Kans., has 
declared that it will process only “a 
very limited quantity of beef” until 
OPA grants some form of relief. 

The Banfield Packing Co., Chanute, 
Kans., has reduced its beef kill to 25 
per cent of normal. 


Legitimate Packers Helpless 


Dressed beef, bought and sold in com- 
pliance with OPA prices, is rapidly dis- 
appearing from legitimate channels of 
trade, J. C. Stentz, first vice president 
of John Morrell & Co., told the com- 
pany’s directors at a meeting in Ot- 
tumwa this week. 

“Under normal conditions,” he said, 
“we would have some 2,000 carcasses 
hanging in our Ottumwa coolers. Today 
we have 200—one-tenth of the usual 
amount. The simple fact of the matter 
is that under OPA prices no legitimate 

(Continued on page 16.) 
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Too much cook 


spoils the meat! 






That's why you need 
this Taylor Setup 


to control time 


and Temperature! 


F you’re planning new tinned meat specialties, why 

gamble on the shortcomings of a manually operated 
cooking period? There’s no chance of “overcooking” 
in these horizontal retorts at the Cudahy Packing Com- 
pany’s South Omaha plant. Both time and temperature 
are controlled automatically, because the Taylor Ful- 
scope Controllers are equipped with built-in Taylor 
Process Timers. 
All the operator has to do is load the retort and set the 
timing mechanism to the correct cooking time. Steam 
is admitted automatically but timing does not start 
until retort is brought up to desired control point. 
Exact temperature control is maintained until the end 
of the cooking period. The Timer then shuts off the 
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steam and cuts in the Indicating Pressure Controller, 
which admits compressed air for cooling under pres- 
sure. This Taylor Retort Control System eliminates 
guesswork and cuts manual control to a minimum. 

For complete details on this and other proven Taylor 
Retort Control Systems, write for our new Catalog 500 
—or ask your Taylor Field Engineer. Taylor Instru- 
ment Companies, Rochester, N. Y., and Toronto, 
Canada. Instruments for indicating, recording and con- 
trolling temperature, pressure, humidity, flow and liquid 


level. 
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Swift Internacional Profit 
34 Per Cent Less in 1945 


Compania Swift Internacional, on 
March 14, reported net earnings of 11,- 
965,201 Argentine pesos ($2,947,029) 
for the year ending December 31, 1945, 
compared with 18,080,225 pesos ($4,- 
474,856) in 1944, a decrease of 34 per 
cent. This was equivalent to 7.98 pesos 
($1.96) a share in 1945, and 12.05 pesos 
($2.98) the previous year. Dividends 
paid during 1945 amounted to $1.80, 
compared with $2.50 in 1944. 

In his letter to shareholders, Presi- 
dent Joseph O. Hanson said that the 
decreased earnings were largely be- 
cause of “political and social unsettle- 
ments” as well as of war and weather 
conditions. He noted the decree issued 
December 21, 1945, by the Argentine 
government, providing wage increases 
for all workers, effective December 1, 
1945, ranging from 10 to 25 per cent, 
plus a regular year-end bonus equiv- 
alent to one month’s pay. Although 
leaders of commerce and industry de- 
cided not to comply on the grounds of 
its doubtful constitutionality and be- 
cause it created undue hardships, the 
meat packing industry voluntarily 
granted a wage increase approximating 
17% per cent to all hourly-wage em- 
ployes, effective January 1, 1946, he 
said. 

Current assets reported at the close 
of the fiscal year totaled 207,177,560 
pesos ($51,027,833.03). The company 
operates meat packing plants in Ar- 
gentina, Brazil, Uruguay, Australia and 
New Zealand. 

A special meeting of shareholders 
will be held in Buenos Aires on April 1 
to consider a proposal to double the 
company’s present 1,500,000 shares of 
14-peso par value stock. 


Non-F. I. Pancreatic Glands 
May Be Shipped Interstate 


In Meat Inspection Division Memor- 
andum 91, A. R. Miller, chief of the di- 
vision, has ruled that pancreatic glands 
to be used for pharmaceutical, organo- 
therapeutic, or technical purposes may 
be shipped interstate whether or not 
they are prepared in an establishment 
operating under federal meat inspec- 
tion provided that the containers are 
plainly. marked. “For Pharmaceutical 
Purposes,” “For Organotherapeutic 
Purposes,” or “For Technical Purposes,” 
as the case may be, without any refer- 
ence to inspection. Pancreatic glands in 
this category may be brought into and 
stored in edible product departments of 
official establishments or shipped in the 
Same car or vehicle with edible product, 
if packaged in suitable containers and 
so handled that there is no interference 
with the maintenance of sanitary condi- 
tions or the proper conduct of inspec- 
tion. 

Insofar as they conflict with the 
above, existing orders and instructions 
on this subject have been superseded. 








It’s quiz time again, so gather 
’round and see how well posted you 
are on recent developments in the 
packing industry. We think this 
week’s test is a little easier than 
usual, so you'll have to get eight 
right to be rated as top man, at 
least six or seven correct to beat 
the average, five to stay with the 
crowd—and if you miss more than 
half the questions you've been too 
darned busy to read the news and 
need a vacation. 
The American Meat Institute 
¢ sponsors the Fred Waring ra- 
dio show on which of these com- 
binations of days: (a) Sundays and 
Wednesdays; (b) Mondays and Fri- 
days; (c) Tuesdays and Thursdays; 
(d) Wednesdays and Saturdays. 
The number of amendments 
@ needed to effect the latest 
change in wholesale meat ceiling 








prices was: (a) seven; (b) eight; 
(c) nine; (d) ten. 
3 Wool production last year was: 
* (a) at a record level; (b) 
about average; (c) lowest in his- 
tory; (d) lowest since 1928. 
The only basketball team spon- 
@ sored by a meat packer to 
compete in this year’s national pro- 
fessional cage tournament comes 
from: (a) New York city; (b) 
Green Bay, Wis.; (c) Anderson, 
Ind.; (d) St. Louis, Mo. 


World hog numbers during 

@ 1945 declined: (a) 5,000,000 
head; (b) 7,500,000 head; (c) 10,- 
000,000 head; (d) 15,000,000 head. 


The set aside on Good and 

@ Choice grades of beef was re- 
cently: (a) extended for six months 
at the same proportion; (b) in- 
creased 5 per cent; (c) reduced 5 
per cent; (d) reduced 10 per cent. 


Pictured below are four men 

¢ you should know. Score one 

point for each man you correctly 

identify: (a) Carl Valentine; (b) 

W. R. Sinclair; (c) G. B. Thorne; 
(d) John J. Madigan. 


Turn to page 23 for answers. 





INDUSTRIES SET PLANS 
FOR FOOD CONSERVATION 


Representatives of the nation’s food 
industries meeting at the Department 
of Agriculture last week were unani- 
mous in emphasizing the need for sharp 
reduction of food waste and increasing 
the use of foods in plentiful supply as 
alternates for those needed for ship- 
ment abroad. 


Specific recommendations for con- 
serving bread and meat products, and 
fats and oils were drafted and pre- 
sented to the Famine Emergency Com- 
mittee. Separate proposals for food 
conservation have been prepared for 
the three branches of the food industry 
—food distribution, public feeders and 
baking—and were presented to the rep- 
resentative groups. 

Asking that the fullest information 
about domestic food supplies and the 
extent of needs overseas be kept be- 
fore the people, the food trades rep- 
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resentatives pledged their full support 
to the program to make more wheat, 
fats and oils available for shipment 
abroad. They also urged the elimina- 
tion of food waste at all levels. 


AGREE ON WAGE BOOST 


Amalgamated Meat Cutters and 
Butcher Workers, Local 255, A F of L, 
composed of nearly 400 employes of the 
Tobin Packing Co. plant in Rochester, 
N. Y., voted to accept an offer of 14c an 
hour general wage increase made by the 
concern in negotiations during the past 
week. Previously, the union had re- 
jected a company proposal for an 1lc an 
hour increase. 


Under the agreement, the new wage 
scale ranges from 86c to $1.09 an hour, 
based on a 40 hour week, and provides 
for time and a half for overtime. It is 
retroactive to January 28, subject to 
payment of government subsidies. 
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Black Market Expanding 
(Continued from page 13.) 


packer can compete with those who buy 
for the black markets. A similar situ- 
ation prevails at our Sioux Falls and 
Topeka plants.” 

Government statistics, Stentz pointed 
out, indicate that there is at least a 
normal supply of slaughter cattle in 
the nation. Despite this, however, the 
cattle are not flowing to legitimate 
slaughtering plants, he said. 

“Last week the Ottumwa plant killed 
980 cattle and beef house employes had 
only 24% hours work. Normally they 
would work a 40-hour week, and we 
would kill some 3,600 cattle, thus pro- 


viding plenty of beef for our trade. 
Under present OPA pricing policies we 
cannot buy enough cattle to provide a 
full work-week for our employes. We 
cannot buy enough cattle to operate at 
even 50 per cent of capacity, for there 
are markets which will pay far more 
for cattle than the law allows us to 
pay.” 

Asked what would happen if OPA 
ceiling prices were taken off both live- 
stock and the finished product, Stentz 
indicated the market might advance, 
but would soon level off to the ultimate 
benefit of the consumer. 

“The theory behind OPA price con- 
trol is sound enough to be convincing 
to many, but price ceilings are no longer 





HI-SPEED LARD PROCESSING 


MBODYING patented 

features that improve 
heat transfer efficiency, the 
VoTaTor* chills, plasti- 
cizes, and aerates the hot 
oils as they flow through the 
unit. In less than 18 square 
feet of floor space this model 
turns out an amazing 3000 
to 4000 pounds per hour. 
Completely closed, it uses 
refrigeration without 
waste, prevents loss of oils, 
shuts out atmospheric 
moisture. Virtually auto- 
matic, it saves labor and 
assures uniform quality. 
Write forinformationabout 
the complete line of Vora- 
Tor Lard Processing Units. 
The Girdler Corporation, 
Votator Division, Dept. 
NP 3-4, Louisville 1, Ky.; 
150 Broadway, New York 
7, N. Y.; 617 Johnston 
Bldg., Charlotte 2, N. C. 


A GIROLER PRODUCT 


*Registered 
United States 
Patent Office 


THE CONTINUOUS, CLOSED LARD PROCESSING UNIT 
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a true index of what consumers 
for meat because of the extensive black 
market operations. The ramifications gf 
the complex and widespread p 
industry are so great that the Op, 
cannot enforce its own regulations 
Black market operations have made g 
myth of OPA’s declaration that it j 
‘holding the line’ on prices,” Stentz de. 
clared. 

At Cincinnati it was estimated that 
this week the beef kill was off 10 to 
15 per cent and the pork kill 50 to % 
per cent. Cincinnati packers blamed 
black marketeers who are buying up 
livestock before it reaches legitimate 
markets. One packer said that dressed 
beef with a price ceiling of about 2¢ 
had been sold for 45c. This packer said 
that light penalties for violations did 
not stop the black market. 

“They make $100,000 to $150,000 on 
the deal, but get fined only a couple of 
thousands,” he said. “If we are going 
to have an OPA we should give it 
enough money to enforce the regula. 
tions. Black marketeers should be given 
stiffer penalties and legitimate packers 
should be allowed a reasonable profit,” 

Cincinnati meat packers have not yet 
resorted to big layoffs, but many are 
cutting down their hours of operation, 
E. Kahn Son’s Co. reported that its 
slaughter operations have been cut 20 
per cent on cattle and 50 per cent on 
hogs because of inability to purchase 
livestock in compliance. 

Omaha packing plants reported this 
week that they are drastically reducing 
slaughtering operations because of in- 
ability to buy cattle at present prices 
and stay within government compli- 
ance. 

“I don’t know how long we can stay 
in business this way,” Ed Hinton, Ar- 
mour plant manager, said. “Order buy- 
ers and chain store packers are taking 
the cattle at prices which we can’t pay 
and stay within government limita- 
tions.” 

Omaha’s Cudahy plant has cut its 
beef kill by 25 per cent in the last two 
weeks and it will be worse this week, 
Manager George Hugenburg said. 


TIGHTER GRAIN FEED RULES 


The Secretary of Agriculture is ex- 
pected to issue before the end of this 
week an order requiring a substantial 
cut in the amount of feed used for feed- 
ing livestock. It is believed that the cut 
will be not less than 15 per cent, and 
may run up to 20 per cent. This cur- 
tailment in the use of grain will be 
required not only of livestock feeders 
but of all industrial users of grain. 

Officials are quoted as saying that the 
forthcoming feed order, due to go into 
effect April 1, will virtually eliminate 
black market operations and bartering 
in the distribution of corn. Under the 
provisions of the order, purchasers 
be required to have supply or preferet- 
tial certificates before they can buy 
corn, and sellers will be req 
present them upon demand. 
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Keeps them fresh 


Patapar* Vegetable Parchment has qualities 











to keep toods fresh — appealing. It has high wet- 


strength. It resists penetration of fats, grease, oils. It is odorless. Tasteless. 





Looks smart Patapar has a rich, translucent texture. It is smart 
looking — distinctive. When a shopper sees a Patapar-wrapped product, right 
away she thinks of quality. This helps make sales. 


e LJ . 
Beautiful printing Patapar can be beautifully printed with 
bright colors and designs. We do the printing in our own plants wwe VVVY 
which are completely equipped for printing Patapar by letterpress vv v 
or offset lithography. A FEW OF 


If you want your Patapar printed, just call on us. We'll make PATAPAR’S USES 


sketches for you—do the art work — engravings — everything. Meat wrappers 


Butter wrappers 


' F Tub liners & circles 
Protected Ke mark Many users of Patapar include Ham boiler liners 
) this nationally advertised keymark on their printed Lard wrappers and 
wrappers. It's a way to tell customers that the bulk packaging units 





Carton and box liners 


ee) 


Paterson Parchment Paper Company « Bristol, Pennsylvania 
Headquarters for Vegetable Parchment Since 1885 

WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 

BRANCH OFFICES: 120 BROADWAY, NEW YORK 5, N. Y. - 111 WEST WASHINGTON ST., CHICAGO 2, ILL. 


product inside is well protected. «neg. u. s. Pat: off. 
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Personalities and Fvents 
of the Week 


@ Milton J. Schloss, manager of the 
livestock purchasing and meat produc- 
tion and distribution department of the 
E. Kahn’s Sons Co., Cincinnati, was 
elected a director and vice president of 
the firm last week. He has been con- 
nected with the company since 1928, 
except for three years he spent in the 
armed forces. His election increases 
the board from five to six members. 
Other directors, all re-elected, are Louis 
W. Kahn, Albert H. Kahn, Louis E. 
Kahn, Henry Hellwitz and Robert L. 
Moran. 

@E. J. Strecker, plant superintendent 
of Armour and Company, Spokane, 
Wash., presided at a retirement dinner 
honoring T. J. Meecham, who had served 
the company 40 years. Beginning at 
Omaha, Neb., he went to Spokane in 
1919 when Armour purchased the plant 
from the Stanton Co. Honoring his 40 
years of service were 40 employes at 
the banquet. 

@ Edward A. Figge, 57, treasurer of 
Figge & Hutwelker, Inc., New York 
city, died suddenly, March 20. He was 
also treasurer of Hall Street Cold Stor- 
age Warehouses, Inc. Well known and 
highly regarded in wholesale and retail 
meat circles in the East, his firm is one 
of the oldest in the industry, having 
been established 76 years ago. He is 
survived by his wife and his brother, 
Alexander H. Figge, who is president 
of Figge & Hutwelker. 

®A meat packing plant will be con- 
structed at Kaplan, La., in the near 
future, it is reported. Owners of the 
business are said to be Harry Hartman 
and Capt. M. C. Miles. 

® John Morrell & Co.’s sales represent- 
atives in the eastern Ohio and western 
Pennsylvania districts attended a con- 
ference, March 22, at Hotel Roosevelt, 
Pittsburgh, according to F. A. Janda, 
Morrell manager at Pittsburgh. Those 
participating from the company’s Sioux 
Falls, S. D., plant were: R. M. Foster, 
assistant sales manager; O. F. Mat- 
thews, manager, beef division; V. M. 
Kleespies, assistant manager, savory 
foods division; D. F. Houdeshell, man- 
ager, sausage sales, and C. C. Conradi, 
of the sales department. 

® The Lethbridge Cooperative Packers, 
Ltd., incorporated last year under the 
cooperative marketing act of Alberta, 
Canada, will establish a meat packing 
plant at Lethbridge, which is expected 
to be in operation sometime this year. 
W. W. Scott, a director of the organiza- 
tion, stated that the proposed abattoir 
will provide a market in Lethbridge for 
animal producers, enabling them to 











FIRST KOSHER BUTCHER SHOP IN GERMANY OPENS 


Beef which has been killed in the orthodox kosher manner receives stamp of approval 
from Rabbi Alexander S. Rosenburg (right, with beard), who is a member of the exec- 
utive command of the Union of Orthodox Rabbis of the United States and Canada, as 
the first kosher butcher shop opens in Germany since the war. Left to right: Lt. Col. 
James W. Bender, supply officer, military government of Bavaria; Capt. T. W. Buchanan, 
of the food and agriculture division of the military government; Rabbi Rosenburg, and 
Ralph Harkins, Pittsburgh, UNRRA. A butcher shop in Munich is supplying meat for 
the displaced orthodox Jews in UNRRA camps in Bavaria, according to Acme caption. 





eliminate loss in shipping. He stated 
that the trend in the packing industry 
in the United States is de-centralization 
and smaller plants located in the center 
of production, citing the fact that 11 
small, co-operative units costing up to 
$100,000 each have been built in Illinois 
alone in recent years. 

@® J. J. Abraham, chairman of the board 
of the Abraham Bros. Packing Co., 
Memphis, Tenn., died this week. 


® The John Wenzel Co., Wheeling, W. 
Va., was closed down March 14, when 
108 union members voted to leave their 
jobs and did not report at the regular 
starting time. Conferences were being 
held between union and management 
representatives. The shutdown hinged 
upon the union’s request for a 16c 
hourly wage increase. 


® Committees from the Gastonia, N. C., 
city council and Gaston county commis- 
sioners conferred recently on plans to 
erect a municipally operated abattoir to 
serve Gaston county farmers. R. E. 
Rhyne, county physician, and other 
health officials, were present at the 
meeting. 


@ A recent inspection of the Platt & 
Obler slaughterhouse in the western 
section of Horseheads, N. Y., by Dr. 
Norman Gridley, town health officer, 
and Mort W. Rickey, peace justice, re- 
vealed no violation of the town health 
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ordinance, they reported. Several resi- 
dents of the vicinity had appeared be- 
fore the town board to complain of con- 
ditions. 

@ William Rooney, veteran provisions 
trader on the Chicago Board of Trade, 
has just returned from a late winter 
vacation at Excelsior Springs, Mo. 


@ A meat cutting and processing plant 
and frozen food locker is being built at 
Bamberg, S. C., by Herman Warren. 
The building will have a 500-locker ca- 
pacity, with 364 being erected immedi- 
ately upon completion of the building 
and others added later. 

® Carl Pieper, vice president, Oswald 
& Hess Co., Pittsburgh, has joined 
George Hess, company president, at 
Golden Beach, Fla., who has been va- 
cationing there for two months. They 
are planning to return to Pittsburgh 
about April 1. 

@ R. A. Rath, president of the Rath 
Packing Co., Waterloo, has been named 
a director of the Waterloo Baseball club 
of the Three-I league. 

@ Louis E. Kahn, vice president of the 
E. Kahn’s Sons Co., Cincinnati, told 500 
delegates to the Club Managers of 
America Association convention in Cin- 
cinnati, March 12, that packers “do not 
feel that the immediate future will see 
a larger volume of prime meats.” He 
stated that stock growers cannot obtain 
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grain for feeding purposes and that 
OPA does not have sufficient personnel 
to cope with the black market. He also 
said that OPA figures show that 30 to 
40 per cent of quality beef is being 
diverted from legitimate trade chan- 
nels. 

@® Angus E. McDonald, 56, active for 
34 years in the Armour and Company 
hog buying department at Chicago, died 
early this month following a heart at- 
tack. He had been ill for several 
months. Survivors include his widow, 
two daughters and a son. 


® The East Haven Packing Co., Hart- 
ford, Conn., which recently began op- 
erating under federal meat inspection, 
has requested that the agreement be- 
tween the city and the slaughterhouse 
be terminated. 

® Construction of a $50,000 plant for 
the Grays Harbor Packing Co., at 
Hoquiam, Wash., was started recently 
by Quigg Brothers. 

@ Harry M. Porter, former general 
manager of Frigorifico Armour de La 
Plata, Buenos Aires, a position he held 
for many years before retiring in 1941, 
died at West Palm Beach, Fla., March 
14, at the age of 63. He began his 
packinghouse career with the Hammond 
Packing Co. in Chicago in 1908. Prior 
to going to Buenos Aires, he had been 
in the branch house department of 
Armour and Company, and had been 
manager of Armour’s Panama and San 
Juan, Puerto Rico, branches. He served 
in World War I, taking up his business 
duties in Buenos Aires immediately fol- 
lowing his discharge. 

® Articles of incorporation have been 
filed at Olympia, Wash., by S. C. Mar- 
shall, Claude Blythe, John Koenig and 
H. E. Splane, all of Tacoma, to engage 
in the meat packing business. They 
formed the Loveland Packing Co., 
capitalized at $50,000. 

@ Sixteen carloads of pickled horse 
meat have been shipped to Belgium by 
the Hill Packing Co., Topeka, Kans. It 
is part of a 2,000,000-lb. shipment going 
to Belgium under UNRRA direction. 
Following completion of this order, the 
company will begin preparation of a 
2,000,000-lb. shipment for Holland. 

@® Byron Benson, advertising manager 
of the Rath Packing Co., Waterloo, Ia., 
has been appointed advertising chair- 
man of the Waterloo Chamber of Com- 
merce for 1946, and John Coverdale, 
manager of Rath’s agricultural bureau, 
was named agricultural chairman. 

@® Formal opening of the West Colum- 
bia Frozen Foods Co., Columbia, S. C., 
was held March 15. The 450-locker plant 
is owned by Robert F. Patterson and 
D. C. Bryan, jr. It is equipped to 
slaughter, cut, cure, chill and package 
meat and to render lard. 

@ Strenuous objections to the city’s 
levying a $400 a month charge against 
each of four meat packing plants in 
Houston, Tex., has been voiced to the 
city council by the packers. The charge 
was proposed as a means of raising 
funds to reimburse the city in part for 
the $27,795 it will spend this year for 
inspection of meat at the packing com- 
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panies by city veterinarians and sani- 
tarians. J. W. Sartwelle, representing 
the Port City Packing Co., said that the 
proposed charge would impose an un- 
necessary burden on the four com- 
panies and would place them, from a 
competitive standpoint, “in an unfair 
position with the Houston Packing Co., 
which has federal inspection, and with 
outside meat shippers.” The four plants 
are not eligible for federal inspection. 
@ Joe C. Scott, president of the Okla- 
homa state board of agriculture, has re- 
ported that the first of a fleet of Army 
decontaminating units obtained by the 
state for its livestock spray program, 
has arrived, and that the department 
expects to have trucks operating in 
more than 50 counties by April 1. 

@® Thomas Vincent, traffic manager of 
the Rath Packing Co., Waterloo, Ia., 
has been re-elected chairman of the 
Waterloo-Cedar Falls Traffic Associa- 
tion. 

@ Harry L. Hinzman was appointed 
general manager of the Cudahy Pack- 
ing Co. plant at Kansas City, March 18, 
succeeding C. E. McClure, who was 
transferred to the Chicago general of- 
fice. Starting with Cudahy in 1925 at 
Kansas City, in the office manager’s de- 
partment, he was transferred to Chi- 
cago two years later. He had experi- 
ence in various departments in the 
Kansas City and Chicago plants and in 
1940 became head of the dry salt meat 





Rumsey Named to Head 
Eastern Meat Packers 











Herbert Rumsey, jr., vice president 
of the Tobin Packing Co., Rochester, 
N. Y., was elected president of the 
Eastern Meat Packers Association, Inc., 
for 1946-1947 at the annual meeting 
held March 15, 1946, succeeding Hugo 
Slotkin, vice president of Hygrade Food 
Products Corp., New York city. Rum- 
sey served as vice president of the as- 
sociation last year. 

Albert F. Goetze, president, A. F. 
Goetze, Inc., Baltimore, Md., was 
elected vice president. Allan B. Chatter- 
ton, Figge & Hutwelker Co., New York 
city, was re-elected treasurer, and C. B. 
Heinemann, sr., Washington, D. C., was 
re-elected secretary. 

Directors chosen to serve from 1946 
to 1949 were: Walter E. Reineman, 
president, Fried & Reineman Packing 
Co., Pittsburgh, Pa.; G. A. Casey, presi- 
dent, J. J. Felin & Co., Inc., Philadel- 
phia, and D. J. Harrison, president, 
C. A. Durr Packing Co., Utica, N. Y. 
Directors who are serving unexpired 
terms include: G. A. Schmidt, president, 
Stahl-Meyer, Inc., New York city; 
W. F. Schluderberg, president, Wm. 
Schluderberg-T. J. Kurdle Co., Balti- 
more, Md.; F. M. Tobin, president, 
Tobin Packing Co., Inc., Rochester, 
N. Y.; Bernard Forst, vice president, 
Forst Packing Co., Inc., Kingston, 
N. Y.; J. A. Heinz, partner, Heinz Riv- 
erside Abattoir, Baltimore, and Albert 
H. Merkel, president, Merkel, Inc., Ja- 
maica, L. L, N. Y. 





department at Chicago. Since 
1945, he has served in Washington wit, 
the OPA. 

@ A. D. Donnell, secretary and play 
superintendent of the Rath Packing Co, 
Waterloo, Ia., has been re-elected to, 
three-year term on the Waterloo schog 
board. 

@ F. L. Johnstone was recently namej 
head of the tax department of the 
Cudahy Packing Co., Chicago, succeed. 
ing E. J. Will, re 
signed. Johnstone 
has been with 
Cudahy since 1942, 
starting in the 
auditing depart. 
ment, and a little 
more than a year 
ago was made as. 
sistant to Will 
Previous to his 
Cudahy service he 
was with the New 
England Mutua] 
Life Insurance Co, 
Chicago, for seven 
years. He was edu- 
cated at North. 
western University and at the Walton 
School of Commerce, Chicago. 

@ The Superior Packing Co., with $10, 
000 capital stock, has been formed by 
Barney Sugarman, William Beckel and 
Milton C. Ketchum at Fort Smith, Ark. 


@ J. O. Strigle has formed the J. 0, 
Spice and Cure Co. at Baltimore, Md, 
and is prepared to serve the meat in- 
dustry with a complete line of sausage 
seasonings and spices. He was for- 
merly with H. J. Mayer & Sons Co. 
@ Oscar Mayer & Co. and the Uni- 
versity of Wisconsin college of agricul- 
ture jointly sponsored an all-day meet- 
ing at the Madison plant, March 13, for 
a discussion of swine production prob 
lems. About 70 Wisconsin county agents 
attended. Speakers at the meeting in- 
cluded G. O. Mayer, vice president in 
charge of merchandising for the com- 
pany; Prof. James J. Lacey, of the Uni- 
versity’s animal husbandry department; 
P. E. MecNall, university professor of 
agricultural economics, and Roy Or 
mond, of Oscar Mayer & Co. 

@ H. J. Nelson, manager of the G. H. 
Hammond Co. and Omaha Packing Co. 
plants since 1940, has been transferred 
to the president’s office of Swift & Com- 
pany, at Chicago. L. W. Bermond, man- 
ager of the Chicago plant, has been 
given the added responsibility of man- 
ager over the Hammond and Omaha 
Packing Co. plants. 

@ The Procter & Gamble Co., Cinein- 
nati, O., recently announced that manu- 
facturing facilities of the soap division 
will be extensively expanded by a new 
addition to the St. Bernard, O., plant 
The structure, to cost an estimated 
$550,000, will provide 150,000 sq. ft. of 
floor space. 

@ John Hilbert, jr., president of Hilbert 
& Sons Packing Co., Cincinnati, will g° 
ahead with plans to build a modem 
packing plant in the Golf Manor sub 
urban area despite opposition of rest 
dents, he said, following adoption of # 





JOHNSTONE 
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eee 
She “Old Simer” Suggests 
That You, too, let him help select the knives and plates 


that will meet your exact requirements and will save 
you time — money — and labor! 


PORK SAUSAGE — the season for heavy demand is at hand. Make it in the form of saus- 
age or patties. 


Fresh trimmings are essential and they must be seasoned to a rich, tangy flavor according to your 
own private formula. 

The meat must be cut so the lean and fat show up dis- 
tinctly so as to provide strong eye appeal. Do not 
smear or crush the product by improper handling. 


Most pork trimmings contain a large amount of soft, fat 
tissues and if not cut properly, the product will have a 
smeary and crushed appearance. This will also cause 
the soft fat tissues to melt and separate from the lean 
by melting out when cooking, leaving a dry, shriveled- 
up and unappetizing sausage. 


ELIMINATE all these troubles by using the famous C-D 
V TAPER HOLE PLATE, C-D V SUPERIOR PLATE, C-D 
TRIUMPH EVERLASTING PLATE for fancy pork or sum- 
mer sausage. 


Write TODAY for further information. 
There is no obligation. 


ae > tn. = 


THE SPECIALTY MFRS. SALES CO. 


2021 GRACE STREET CHICAGO 18, ILLINOIS 



























PATENTS ¢« TRADE-MARKS e COPYRIGHTS 
Protect YOUR EQUIPMENT, PRODUCTS 
and PROCESSES by patenting: 





1. Inventions relating to equip t and combinations thereof. 
2. Inventions relating to new products. 
3. Inventions relating to new pr and compositions of 





matter. 
4. Protect your trade-marks by registration in the United 
States Patent Office. 
5. Copyright your new labels, display prints and advertising 
matter. 
We shall be pleased to advise you concerning the manner in which you 
can successfully secure any this industrial mentioned 
above. We will send free, upon request, a copy of ovr booklet con- 
cerning patents, trade-marks and copyrights. 


LANCASTER, ALLWINE & ROMMEL 


468 BOWEN BUILDING WASHINGTON 5, D. C. 
Established 1915 


In Our 5th YEAR Serving 
The Meat Paching Iudusing 











REEF SHROUDS 


eHAM STOCKINETTES e BEEF BAGS 
e BOLOGNA BAGS e FRANK BAGS 


THE CLEVELAND COTTON PRODUCTS CO. 


* CLEVELAND 14, OHIO * 














resolution by property holders to ask 
the county commissioners to intervene, 
Hilberg recently purchased a 5%-aer 
plot in Golf Manor with the intentig, 
of building “the cleanest and most gayi. 
tary plant in the country because I need 
the extra space.” The county commis. 
sioners have indicated that they woulg 
grant him the building permit. Hobar 
A. Wehking, commissioner, pointed oy 
that “there is no zoning law in the 
county and that if the Hilberg plan 
meets all health, sanitation and saf 
requirements the permit will he 
granted.” 

® The recently organized Prairie Grain 
Co., part of a $3,000,000 cooperative of 
the Illinois Agricultural Association, 
which is backed by eight county farm 
bureaus in the state, is making plans to 
coordinate its livestock marketing pro. 
gram. It will include development of g 
statewide order buying company, a de 
partment of research and information 
to purchase feeder livestock, and con. 
struction and operation of a packing 
plant. H. T. Marshall is chairman of the 
board of incorporators. 


@ DeAngelis Packing Co., of New York, 
will erect a $250,000 meat processing 
plant at North Bergen, N. J. Work o 
the two-story building 100 by 100 & 
has already been started by C. Y, 
Daniels Co., New York, contractors, 
Ricker & Axt, New York, are archi- 
tects. 


@ The Bridgeford Co., meat processor 
of San Diego, Calif., and operator ofa 
meat packing plant at Anaheim, Calif, 
has let contract for the construction of 
a 150 by 600 ft., two-story, reinforced 
concrete building at Ontario, Calif, 
which is to be equipped as a meat and 
food freezing plant, at an estimated 
cost of $1,000,000 for building and 
equipment. 


@ Plans are being prepared for con- 
struction of two new buildings at the 
Swift & Company plant at Vernon, 
Calif., at an approximate cost of $500, 
000. A one-story reinforced concrete 
building 98 by 128 ft., with basement, is 
to be used for an adhesive plant. A 
three-story building, which will be 132 
by 150 ft. in area and will be refriger- 
ated, will replace present plant facili- 
ties. 

@ Col. E. D. Ellis, commanding officer 
of the Chicago Quartermaster Depot, 
has announced that the Legion of Merit 
has been awarded to five officers for- 
merly assigned to the depot. They are 
Brig. Gen. J. E. Barzynski, Col. John 
N. Gage, Col. J. W. Fraser, Lt. Col 
C. F. Adams and Capt. H. J. Sosland. 
The Army Commendation Ribbon has 
been awarded to Col. Gordon R. Lyddon, 
who is still on active duty, for his serv- 
ices as post engineer of the Chicago 
Quartermaster Depot and the Chicago 
Signal Depot. 


@ John Coverdale, head of the agricul- 
tural bureau of the Rath Packing Co, 
Waterloo, Ia., was one of the principal 
speakers at the Northeast Iowa Ai 
Education Conference, March 15, at the 
Iowa State Teachers’ college, Cedar 
Falls, Ia. 
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To Get 
SAME 
SIZE 


SAME 
STRENGTH 


By Actual Test 


ask for 


CUDAHYS 


GET SMOOTH, FINE-LOOKING, 
SURE-SELLING FRANKS... 


CUT BREAKAGE LOSSES... 
DEPEND ON TWICE-TESTED 


CUDAHY’S 


Selected Sheep Casings 


Whatever your casing needs... 
orders filled quickly from over 
79 different sized, fine NATURAL 
CASINGS, including imported 
casings. 

Our Casings Sales Experts will 
advise you on request. 


THECUDAHY PACKING CO. 


221 W. LaSalle Street, Chicago 1, linois | 





Anderson Says Return to 
Rationing is Impractical 


A return to war time rationing of 


| food is impractical, said Secretary of | 


Agriculture Anderson in Lincoln, Nebr., 
in answer to statements made earlier 
by Director General Lehman of the 
United Nations Relief and Rehabilita- 
tion Administration. 

Anderson explained that OPA has 
reduced its forces and consolidated its 
rationing boards; and by the time they 
could be reassembled, could have cards 
printed, investigate individual claim- 
ants, and issue tickets or tokens, the 
crisis expected over the next 120 days 
would have passed. He thought that 
authorities could move more quickly on 
a volunteer basis than by waiting for 
more appropriations to OPA and then 
setting up new rationing arrangements. 

Lehman had charged that UNRRA’s 
needs have been only partly met; that 
the Combined Food Board, comprising 
the United States, Britain and Canada, 
had permitted UNRRA only 43,000 met- 
ric tons of fats for the second quarter 
of 1946, as against UNRRA’s request 
for 203,000 tons. 


AMENDMENT 5, MPR 574 


In Amendment 5 to MPR 574, effec- 
tive for accounting periods beginning 
on and after March 1, 1946, Leaven- 
worth, Kans., is removed from Price 
Zone 5 and placed in Zone 9. The Zone 
9 table prices for live cattle are the 
same as those in the Kansas City and 
St. Joseph markets with the exception 
that the price for Choice grade is 10c 
per cwt. higher in the case of the two 
markets. Thus, with the exception 
noted, the Leavenworth table prices will 
now be on a parity with the prices 
listed for the Kansas City and St. Jos- 
eph markets. 


The table prices for Zone 5 (in which 
Leavenworth was included prior to this 
amendment) for all grades except 
Choice are 20c per cwt. lower than the 
prices listed for both Zone 9 and the 
Kansas City and St. Joseph markets. 
In the case of Choice grade the Zone 5 
price is 25c per cwt. lower than the 
price in the two markets and 15c per 
ewt. lower than the Zone 9 price. These 
price relationships have heretofore 
placed the Leavenworth slaughterers at 
a disadvantage. 





ANSWERS TO I. 9. QUIZ 


See page 15 before looking. 
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SAVE— 
TIME! 
LABOR! 
MONEY! 





GRIFFITH’S 
KLENZALL 


Fast-acting cleaner 
that quickly removes 
grease, slime, dirt 


With Klenzall it’s no trick to do a first 
class clean-up job in a hurry—and thus 
save time, labor, and money. 


The remarkable efficiency of Klenzall is 

roduced by a special chemical not found 
in ordinary cleaners. That's why Klenzall 
gives speedy results in wt grease, 
removing slime, and eliminating dirt from 
walls, floors, lockers, bins, tables, and all 
kinds of equipment. 


Many leading packers from coast to 
coast use Klenzall every day for a thorough 
clean-up job. Easy to use. And economical, 
too—one ounce makes a gallon of quick- 
acting scrub. 


Try Klenzall in your plant for fast, 
thorough cleaning. Order a supply— 
TODAY. 


Valve) 
qin 


\ 





the many products of 
Griffith's famous laboratories. 


The 
GRIFFITH 
LABORATORIES 


CHICAGO, 9—1415 W. 37th St. 
NEWARK, 5 — 37 Empire St. 
TORONTO, 2— 115 George St. 
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Wage-Hour Facts 


(Continued from page 12.) 


result through failure to consider order 
clerks, billing clerks, stenographers, and 
other office employes covered by the law. 
Also, through improper classification of 
salaried or supervisory employes in 
other parts of their establishments, 
many employers have found themselves 
to be in violation of the law. 

The advice of the division for employ- 
ers is not to regard foremen or other 
supervisory employes as automatically 
exempt from the act’s wage and 
hour requirements before determining 
whether their duties, responsibilities 
and compensation meet all of the basic 
requirements for exemption. The “ex- 
ecutive” or “administrative” classifica- 
tions for exemption are here summar- 
ized— 


Executive Requirements 


1: Must have as his primary duty the 
management of an establishment or a 
customarily recognized department or 
subdivision, and 

2: Must customarily and regularly 
direct the work of other employes and 
exercise discretionary powers; must 
have authority to hire and fire or make 
suggestions and recommendations which 
will be given particular weight, as to 
the hiring, firing, advancement and pro- 
motion of the subordinate employes, and 


3: Must not perform non-exempt 


work (work of the same nature as that 
performed by non-exempt employees) 
more than 20 per cent of the number of 
hours worked in the workweek by the 
non-exempt employes under his direc- 
tion, except where the employe is in sole 
charge of an independent establishment 
or a physically separated branch estab- 
lishment. 


4: And must receive minimum pay of 
$30 a week, on a salary basis. 


Administrative Requirements 


1: Must, with the exercise of discre- 
tion and independent judgment (a) reg- 
ularly and directly assist an executive 
or administrative employe, where such 
assistance is non-manual in nature, or 
(b) perform under only general super- 
vision, responsible non-manual office or 
field work, directly related to manage- 
ment policies or general business opera- 
tions, along specialized or technical lines 
requiring special training, experience or 
knowledge, or (c) execute only under 
general supervision non-manual assign- 
ments and tasks directly related to man- 
agement policies or general business op- 
erations. 


2: And must receive minimum pay of 
$200 a month or $50 a week on a salary 
or fee basis. 

There also are exemption provisions 
for certain employes whose work and 
working conditions meet with the divi- 
sion’s regulations covering “profes- 





sional” and “outside salesman” em. 
ployes. 

The inclusion of bonus payments jp 
computations of regular rate of pay for 
overtime purposes need not cause diff. 
culty, because no additional overtime 
compensation need be computed ang 
paid on a bonus, the amount of which 
is in fact arrived at by taking a pre 
determined percentage of the total earn. 
ings of the individual employes (both 
straight time and overtime), exclusive 
of the bonus. 


However, unless this method of bonys 
payment is used, it becomes necessary 
to distinguish between bonuses that do 
not need to be included in computing the 
regular rate of pay for overtime pur. 
poses and those that do. 


Non-Pay Type of Bonus 


In bonus plans falling within the first 
category, both the payment and the 
amount of the bonus are solely in the 
discretion of the employer, and such 
bonus payment need not be included in 
computing the employe’s regular hourly 
rate of pay and overtime compensation, 
This type of bonus is illustrated by the 
payment by an employer to his employes 
of a share of the profits of his business 
or a lump sum at Christmas time with- 
out having previously promised, agreed 
or arranged to pay such a bonus. 


In bonus plans of the second category, 
however, the employer promises, agrees 


or arranges to pay a bonus. The amount 















* More Than 








BEEF RIB BLOCKER 


An Electric Motor-driven 
Machine Especially Designed for 


Sawing Beef 
Chucks 


BEST & DONOVAN, 332 S. MICHIGAN AVE. ¢ CHICAGO 4, ILL. 










Ask also about 
Hog Backbone Marker 
Pork Scribe Saw 
Ham Marking Saw 
Beef Scribe Saw 
Combination Rumpbone 
Saw and Carcass Splitter 
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SILENCE 























A silent cutter, yes, but silence is by no means the only feature of the “Boss” Sau- 
sage Cutter. Here is a rugged machine that really does what it was designed to do. 


Cuts rapidly, cuts thoroughly; no lumps in your sausage when “Boss” does the cut- 
ting. Minimizes knife friction and consequent “scorching” or “shortening”. Increases 
the yield and betters the product. Unloads in less than antes minute. Lowers 
operating costs. Decreases maintenance. Proof? Ask the man who owns one! 


“BUY BOSS” 
FOR 
BEST OF SATISFACTORY SERVICE 








BUTCHERS’ SUPPLY COMPANY 





Equipment for are STATION Cit 
BOX D, ELMWOOD. PLACE STATION, CINCINNATI 16, OHIO, U.S. A 
824 W. Exchange Ave., Union Stock Yards, Chicago 9, IMinois. 
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The /erfect® 
BINDER 





FOR WIENERS, BOLOGNA, 
SPECIALTY LOAVES 


because 


Special X Soy. Flour 
pays its way doubly be- 
cause it is a complete 
binder, low in cost and 
high in efficiency. 





It’s a better product 
because Soy improves 
texture, holds freshness, 
reduces shrinkage, im- 
proves appearance, re- 
tards discoloration. 





Soy does not in itself 
flavor the sausage. The 
improvement results 
from the blending and 
emulsification quality 
which complements meat 


Special X SOY FLOUR 
Meatone crits 


Write for FREE Samples 








| to be paid may be fixed or may be as- 
certainable by the application of a 
formula. Bonus payments of this type 
will be considered a part of the regular 
rate at which an employe is employed, 
and must be included in computations of 
regular rate of pay and overtime com- 
pensation. An example of this type of 
plan is a production bonus based on the 
excess over a minimum quota which the 
individual, the group, or the plant, pro- 
duces in a period of time. Closely akin 
is a bonus which is paid for the per- 
formance of work in less than an estab- 
lished standard time and also a bonus 
which is paid when certain types of 
merchandise are sold through an em- 
ploye’s efforts. 

In the absence of authoritative deci- 
sions by the courts, the division, as a 
matter of enforcement policy, does not 
insist on the inclusion of any bonus 
(except where there is obvious evasion 
of the act’s overtime requirements) 
which is paid at greater intervals than 
quarterly in computations of the regu- 
lar rate of pay for overtime purposes, 
even though the bonus would otherwise 
be of a type requiring such inclusion. 
This enforcement policy, of course, does 
not affect the rights of employes to 
bring their own suits to recover what- 
ever may be due them. 

Employers in doubt about the appli- 
cation of the law to their business as a 
whole, and to individual employes 
therein, should bear in mind that the 
handling of interstate products brings 
up the question of coverage. Questions 
pertaining to the application of the law 
to employes engaged in such work will 
be answered by the Wage-Hour Divi- 
sion, through its regional offices in the 
various states. 





MEAT STORAGE STOCK 
GAIN BELOW NORMAL; 
SPACE OUTLOOK GOO) 


A report on the cold storage sityg. 
tion by the Department of Agricultur 
reveals that cooler occupancy moved 
upward by two points during February 
from 60 to 62 per cent, a contraseasona] 
trend, and the figure is now about 4 per 
cent above the five year average 
Freezer occupancy moved in accordanee 
with past records, but at a somewhat 
retarded rate. Occupancy in public 
freezers dropped from 83 to 81 per cent 
during the past month, and the space 
outlook appears to be good. 


Pork holdings increased about 31, 
000,000 Ibs. during February and stocks 
on the first of this month totaled 428. 
303,000 lbs., compared with 366,185,000 
lbs. a year ago. However, the increase 
was below normal for the time of year, 
Most of the gain was registered ip 
frozen pork. Beef stocks declined about 
10,000,000 Ibs. to 168,531,000 Ibs. on the 
opening day of the month, compared 
with 133,132,000 lbs. for the previous 
month. 

Stocks of other meats showed rather 
minor changes. Declines in frozen lamb 
and veal holdings were more than off- 
set by increases in other meats and 
meat products so that the total of these 
items at 115,698,000 lbs. showed a 
2,000,000 lb. gain for the month. 

Lard holdings increased to 88,087,000 
lbs. on March 1 from 78,509,000 lbs. a 
month previous. Rendered pork fat 
stocks were slightly smaller. 

Cold storage stocks on March 1 were 
reported as follows: 





U. S. COLD STORAGE STOCKS ON MARCH 1 


























‘Current figures not entirely comparable with 


Mar. 1 Feb. 1 Mar. 1 Mar. 1, 5-yr. 
1946 1946 1945 av. 1941-45 
BEEF Thousands of pounds 
DD <eattesedbaveesedcncaccdnassanes 159,344 168,605 124,608 139,764 
In cure, cured and smoked................ 9,187 10,548 8,524 13,013 
IEE ceis 5 ihe iccndiahatdiucndasl 168,531 179,153 133,132 152,77 
PORK 
RR ee ee 219,369 189,567 134,446 301,349 
Dry salt in cure and cured................ 42,449 36,253 96,978 120,604 
Other in cure, cured & smoked............ 166,485 170,920 134,761 216,889 
Beteh PeGR .ncccccccccvcccccccscsccccces 428,303 396,740 366,185 638,842 
OTHER MEATS AND MEAT PRODUCTS 
Sausage and sausage room products....... 22,896 20,240 21,584 oes 
Frozen lamb and mutton.................. 17,087 19.189 17,195 16,353 
PE SE Kcceatuedcdeeatepatreeseiones 6,178 8,239 7,030 eee 
Canned meats & meat products........... 20,410 17,858 17,458 ose 
BE GED GE ec cccccccscccscccccscccvece 49,127 47,475 28,950 93,974 
Total other meats and meat products... .115,698 113,001 92,227 110,327 
TOTAL ALL MBATS’...........0000. 712,532 688,894 591,544 901,846 
LARD AND RENDERED PORK FAT 
GE dcccassesatsddedsssecesvesveeserserds 88,087 78,509 61,694 «ss 
 ™ ¥  y  Seeeeaenees area 2,631 4,980 3,076 216.345 
Betas ccccccvcvccvessccesccsccsscsccces 90,718 83,489 64,770 oo 
TEED B PREG se cccccccccccccccsccccscese 89,496 93,040 59,519 


5-yr. average. 


—— 





NEW ELECTRONIC RANGE 


Tests of a new electronic range built 
by Edison General Electric Appliance 
Co. have disclosed that while it has a 
doubtful future for domestic cooking 
| purposes, it may have many commer- 
cial uses. The range, a development of 





radar jamming devices used in the wal, 
employs high frequency radio beams 
to heat the food, which it cooks from 
the inside rather than the outside, # 
in the conventional ovens. The rang 
is being adapted to use by a Chicas? 
company to heat cooked sausages. 
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FEATURES YOU CAN AND CAN’T SEE IN THIS 
REFRIGERATION COMPRESSOR 


Close study of this Worthington Vertical, Two- 
Cylinder, Single-Acting Enclosed Compressor — 
made in five sizes from 6” x 6” to 10” x 10” — 
reveals features that guarantee maximum efficiency 
and long life. For instance: main and outboard 
bearings of the self-aligning double-row roller 
type; force-feed lubrication of cylinders, bearings 
and pins; large area Feather* Valves on suction and 
discharge . . . lightest, quietest, most efficient ever 
designed for compressor use; safety head on dis- 
charge to reduce slop-over hazard; unit-type mani- 
fold with stop, by-pass and pump-out valves and 
improved quick-opening relief valve. Bulletin 
C-1100-B18A gives all the facts about these and 
other features. Write for it — today. 
OTHER WORTHINGTON ADVANTAGES 

There’s more to a Worthington Refrigeration 

Compressor than what you can see or read in the 


specifications. There’s the application skill that 





sa lal 
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accounts for the vast amount of Worthington Refrig- 
eration equipment in the petroleum industry. There's 
the engineering ability that has accounted for 
Worthington’s solution to more difficult problems 
of gases under compression. There's the fact that 
Worthington makes so many of the “‘inner vitals"’ 
of the high side of a refrigeration cycle that it is 
your best source of the efficient, economical ‘‘in- 
tegrated"’ installation you want. 

For further proof that there's more worth in 
Worthington, talk things over with your near-by 
Worthington Distributor, or write direct to 
Worthington Pump and Machinery Corporation, 
Harrison, N. J. Specialists in air conditioning and 


refrigeration machinery for more than $0 years. 


WORTHINGTON 


SS 





——— —_ c-_ Co TL 
SS (@) KS 
“SCCM DD SWS SS 


oe 


*Reg. U.S. Pat. Off. Ast! 
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PROVISIONS AND CARD cc06y Pew 





Output of Processed 
Meats in February 


Above Year Earlier 


ROCESSING of meat products un- 

der federal inspection during Feb- 
ruary was at a much higher rate than 
for the same time last year, with many 
individual totals ranking larger than a 
month earlier this year, it was revealed 
this week. Notable increases in totals 
over January were found in sliced ba- 
con, sausage and lard, while only minor 
changes were recorded in most other 
classifications. 


Sausage production for the month at 
134,519,000 ‘lbs. was over 10,000,00 Ibs. 
greater than in January and more than 
20,000,000 lbs. heavier than a year ago, 
with gains registered in all kinds pro- 
duced. Dried and fresh finished totals 
showed the greatest gains, although 
the smoked and/or cooked output was 
also a little heavier. The overall total 
of sausage production continued far 
above the prewar average. 

The canned meat total showed a small 
gain compared with January, but fell 
far short of volume during the same 
month last year, when there was still 
great demand to fill war orders. Com- 
pared with January, the pork and sau- 
sage output increased more than enough 
to offset the decline in production of 
soups and miscellaneous items. Total 


CHICAGO PROVISION STOCKS 


Lard holdings and stocks of clear 
bellies showed declines during the first 
half of this month at Chicago. Total 
lard holdings at 17,385,090 lbs. were off 
about 3,000,000 from the close of last 
month but ranked sharply above stocks 
of a year ago. On the other hand, stocks 
of bellies in storage at 1,538,547 Ibs. 
were well under a year ago. 


Mar. 15, Feb. 28, Mar. 15, 

46, Ibs. "46, Ibs. "45, Ibs 
P.S. lard (a)....12,510,279 13,697,272 797,490 
P.S. lard (b)... ons 87,696 
Other lard ...... 4,874,811 6,540,828 3,713,439 
Total lard ...... 17,385,090 20,238,100 4,598,625 


D.S. cl. bellies 


(contract) .... 35,000 40,300 217,327 
D.S. cl. bellies 

(OGROP) cccccce 1,503,547 1,612,489 6,573,559 
Total D.S. cl. 

DEED nscsveve 1,538,547 1,652,789 6,790,886 
D.S. rib bellies. . 18,500 38,000 


(a) Made since Oct. 1, 
to Oct. 1, 1945. 


1945. (b) Made previous 





production for the month at 164,105,000 
Ibs. compared with 161,308,000 lbs. in 
January and 208,814,000 lbs. in Febru- 
ary of last year. 

The heavy weight of hogs processed 
in February accounted for part of the 
sharp increase in the lard total when 
contrasted with a year ago. 

Loaf production was 18,079,000 lbs., 
compared with 15,739,000 lbs. in Janu- 
ary and 19,665,000 lbs. in February last 
year. Sliced bacon production at 50,- 
363,000 Ibs. was up sharply compared 
with the 38,256,000 lbs. produced a 
month earlier and 31,474,000 lbs. made 
a year before. 





MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 


Feb. 1946 
Ibs. 
Meat placed in cure 


Beef 
Pork 


.. 7,751,000 
. 284,687,000 


Smoked and/or dried 


MEN sed eneastoncenss . 8,980,000 

SE. scesnedassvounves . . 173,003,000 
Sausage— 

Fresh (finished) ......... 38,7 39,000 


Smoked and/or cooked... 
To be dried or semi-dried. ha aea 
Total sausage cove kee 
Loaf, head cheese, chili con carne, 
jellied products, etc........... 
Bacon—(Sliced) 





11.006. ooo 


918,000 


18,079,000 
50,363,000 


Cooked meat— 
2,767,000 
Mebadepietsesrareetecdguewia 45,667,000 


Canned meat and meat food products 





DED nédedbechedccedcakceseeueskae 10,451,000 
DE? (stscngesepeadevesseoes scans 62,884,000 
PEED od ccccentceesvecssevecsese 7,372,000 
EE an teccedesetcusereovecvensses by 844, pond 

, | ee . 3, 
Total canned mea "168" 105, 000 
Lard—rendered, refined ............272,541,000 
Pork fat—rendered, refined.......... 15,627,000 
SE NED be S.cccecevetenecdeversies 9,642,000 
BE DOME ccctccctcvccsescdecsoe 6,638,000 
Compound containing animal fat.... 20,830,000 
Oleomargarine containing animal fat. 3,429,000 
TENGE co ccctccccesenecccveces 2,990,000 
MEL, aiteas ceeddedcencecteedeed 1,216, 619, 000 


*These figures represent ‘‘inspection pounds’’ 
recorded more than once due 
such as curing first and then canning. 
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Feb. 1945 2 mos. 1946 2 mos. 1945 
Ibs. Ibs. Ibs 
14,086,000 15,710,000 





539,309,000 $85,604,000 


3,889,000 7,374,000 9,569,000 
140,160,000 328,198,000 320,894,000 
39,488,000 75,085,000 86, 615 5,000 
82,140,000 165,014,000 . 

2 18,024,000 





259, 123,000 





19,665,000 33,818,000 41,381,000 
31,474,000 88,618,000 69,400,000 
2,782,000 5,081,000 5,771,000 
26,059,000 86,026,000 61,933,000 


20,824,000 
111,638,000 


50,578,000 
~ 798,000 
6 


27, 085, 000 








’ 13, 843, 000 

27'866,000 9,762, . 

66,193,000 . 
208,814,000 451,411,000 
154,938,000 416,608,000 
15,933,000 28,604,000 43,488,000 
11,902,000 15,628,000 21,909,000 
10,204,000 2,020,000 18,613,000 
19,722,000 44,570,000 47,425,000 
4,484,000 6,139,000 9,844,000 
3,957,000 5,731,000 7,497,000 
986,667,000 2,328,583,000 2,313,750,000 


as some of the products may have been inspected and 
to having been subjected to more than one distinct processing treatment, 


— 














AMI PROVISION REPORT| 


Minor changes are recorded in 
vision stocks as reported to the Amer. 
can Meat Institute during the first twp 
weeks of March when compared with 
two weeks earlier. The all pork meg 
total showed a 3 per cent decline in the 
period, but holdings were still quite g 
bit heavier than for the same date of 
last year. 


D.S. cured and frozen-for-cure stocks 
were up fractionally during the two 
week period but on the other hand §P. 
and dry cured and frozen-for-cure 
stocks were down slightly. The change 
in holdings of fresh frozen items was 
only fractional. Stocks of D.S. meats 
were up slightly for the month while 
lard and rendered pork holdings de. 
clined, although remaining well over 
those of a year earlier. 


Provision stocks as of March 16, 1946, 
as reported by a number of representa. 
tive companies to the American Meat 
Institute, are shown in the following 
table. Because the firms reporting their 
stocks to the Institute are not always 
the same from period to period (al- 
though comparisons are always made 
between identical groups) the table be. 
low shows March 16 stocks as percent- 
ages of the holdings two weeks earlier 
and on the corresponding date a year 
earlier. 


AMERICAN MEAT INSTITUTE 
PROVISION STOCKS REPORT 
March 16 stocks as 
Percentages of 
Inventories on 





Mar. 2, Mar. 1, 
D. 8. PRODUCT 1946 1945 
SD is sandbbeaneke 91 41 
Fat Backs (Cured)........... 108 119 
Other D. S. Meats 
COS ac cccdcecesccecsecess 5 nO 
Frozen-for-cure i 19 
TOTAL D. 8. CURED ITEMS. || "105 70 
TOT. FROZ. FOR D. 8S. CURE...104 734 
s. P. & D. C. PRODUCT 
Hams, Sweet Pickle Cured 
SE cid ena wnsaeeinnaadue 105 44 
er 87 106 
ee as Res nc tcvcceaes 9 95 
Hams, Frozen-for-Cure 
PO. cadcuednese th as ate le 120 
err re 9 431 
All frozen-for-cure hams..... 94 416 
Picnics 
Sweet pickle cured.......... 92 356 
Promem-f0r-Cure ......cseeess 103 ° 
Bellies, S. P. and D. C. 
Sweet pickle cured......... 96 185 
Frozen-for-cure ...........+. 99 be 
Wiltshire sides, cured....... e 2 


Other Items 
Sweet pickle cured.......... 79 185 


Frozen-for-cure ..........++: 106 339 
TOTAL 8. P. & D. C. CURED... 93 141 
TOTAL 8. P. & D. C. FROZEN... 98 782 
BARRELED PORK ...........+:; 85 7 
FRESH FROZEN 

Loins, shoulders, butts and 

eee © 101 112 

RE kcvekpedcsaedscenanen 99 368 

ME scasneddewsiconcageees 100 MT 
TOTAL OF ALL PORK MEATS. 97 168 
RENDERED PORK FAT........ 96 14 
EE divexsdebwoonkeasoannpates 84 299 

Note: A considerable quantity of cured, frozen. 


canned pork and lard is held for USDA. 
*Because March 16, 1945 stocks were negligible, 
no comparison is shown. 
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HERE'S YOUR ANSWER 


Le rising corte 


Increased production is your best answer to rising 
costs. The Expellers and other Anderson products 
illustrated here give lower cost production that helps 
offset higher costs on other phases of your business. 
Can you ignore the possibilities in lower costs when 
everything else is climbing? Can you continue to 
use outmoded and marginal equipment? Other 
producers in your line say no—that’s why Anderson 
equipment is in such demand. 


Get the facts for consideration with your situation. 
See if this Anderson equipment is your answer to 
climbing costs. Write today for complete details 
and recommendations. 


The V. D. ANDERSON Co. 


1935 West 96th Street « Cleveland 2, Ohio 











Howe refrigeration means—low cost, efficient, 
trouble free operation—long life, with minimum 
maintenance expense. 

Correct design and engineering in combina- 
tion with precision manufacture is a must in 
the building of Howe Refrigeration products. 

Howe’s 33 years of specialization in refriger- 
ation application to meat product processing 
and storage requirements insures an installation 
that will give top performance. 

A Howe plant gives you positive, automatic 
temperature and humidity control to meet your 
specific plant condition, 
along with equipment 
flexibility to handle peak 
loads economically. 


HOWE Zefrcgeration 


Ruown the Warld Ouer 








2-20 TON TYPE-D HOWE COMPRESSORS 


Send us inquiries for replacement equip- 
ment, a new plant addition or a com- 
plete plant. 


HOWE DISTRIBUTORS LOCATED IN PRINCIPAL CITIES 


HOWE ICE MACHINE CO. 


ILLINOIS | 


| 
Exclusive Refrigeration Equipment Builders Since 1912 


2823 MONTROSE AVENUE e CHICAGO 18, 








MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 
tCarcass Beef 


Week ended 
Mar. 20,1946 


per lb. 
Steer, hfr., choice, all wts.... .2105 
Steer, hfr., good, all wts..... 2005 
Steer, hfr., com., all wts..... 1805 
Steer, hfr., utility, all wts... 1605 
Cow, commercial, all wts..... 1805 
Cow, canner and cutter....... 1330 
Hindquarters, choice ......... 2330 
Forequarters, choice .......... -1905 
Cow, hdq., commercial........ .1930 
Cow, foreq., commercial....... 1705 
tBeef Cuts 


Steer, hfr., sh. loin, choice.... 
Steer, hfr., sh. loin, good..... 
Steer, hfr., sh. loin, com...... 
Steer, hfr., sh. loin, util...... 
Se, Gy E GOcwececcecece 
GU, Ge, BON, Wiis cccccccscse 
Steer, hfr., round, choice...... 
Steer, bfr., round, good....... 





Steer, hfr., rd., commercial... 
Steer, hfr., rd., utility........ 
Steer, hfr., loin, choice....... 
Steer, hfr., loin, good..... sen 
Steer, hfr., loin, commercial... 
Cow, loin, commercial......... 
CG Ge: SE nk 06e00656 00 
Cow, round, commercial....... 
Ses CO Ms ovc00s v0 
Steer, hfr., rib, choice........ 
Steer, hfr., rib, good......... 
Steer, hfr., rib, commercial... 
Steer, hfr., rib, utility........ 
Cow, rib, commercial.......... 
Cn, Se DO cerecccuccscce 
Steer, hfr., sir., choice........ 
Steer, hfr., sir., good....... 

Steer, bfr., cif., COM.....s006 
Steer, hfr., cow flank......... 
Cow, sirloin, commercial...... 
ND, Ge, Se cc cesecccacee 


Steer, hfr., flank steak........ 
Se. CE WE cnccccavaseces 
Steer, hfr., reg. chk., choice.. 
Steer, hfr., reg. chk., good... 
Steer, hfr., reg. chk., com.... 
Steer, hfr., reg. chk., utility. . 
Cow, reg. chk., commercial... . 
Cow, reg. chuck, utility....... 
Steer, hfr., c. c. chk., choice. . 
Steer, hfr., c. c. chk., gd..... 
Steer, hfr., c. c. chk., com.... 
Steer, hfr., c. c. chk., utility... 
Cow, ¢c, c. chk., commercial... 
Cow, ¢. ¢c. chk., utility....... 
Steer, hfr., foreshank......... 
Ce, EUG ccnveccavcceve 
Steer, hfr., brisket, choice... . 
Steer, hfr., brisket, good..... 
Steer, hfr., brisket, com...... 
Steer, hfr., brisket, utility.... 
Cow, brisket, commercial...... 


Cow, brisket, utility.......... 
Steer, hfr., back, choice....... p ) 
Steer, hfr., back, good........ .2080 
Cow back, commercial......... -1905 
CO BUG, GEE ccccvcssccces .1680 
Steer, hfr. arm chuck, choice... .1930 
Steer, hfr. arm chuck, good... .1830 
Cow arm chuck, commercial... .1730 
Cow arm chuck, utility....... .1555 
Steer, hfr. sh. pl., gd. & ch.. .1455 
Steer, hfr. sh. pl., com. & util. .1380 
Cow short plate, commercial.. .1380 
Cow short plate, utility....... .1380 
tQuot. on beef items include per- 


mitted additions for zone 5, plus 25c 
per cwt. for local del. 


+Veal—Hide on 


GRSESS GROCER 2c ccccccscceses 2075 
Good carcass ............ 1975 
icnsteqeueaente 2355 


Choice saddles 


+Veal prices include permitted ad- 
dition for Zone 5, 25c per cwt. for 
double wrapping and 25c per cwt. for 





delivery. 
*Beef Products 

Brains occccccccccicccccccccccces ™% 
Hearts, cap Off....cccccccccccces 15% 
Tongues, fresh or froz...........22% 
Tongues, can., fresh or froz...... 16% 
Sweetbreads ..........-+e0+ ~-238% 
Ox-tails, under % Ib 8% 
Tripe, scalded ...... 4% 
Tripe, Coeked ...cccccccccccscces 8% 
Livers, unblemished ............ 25% 
NINDS coccccccccessosescoscscs % 

*Veal and Lamb Products 
BrOime .cccccccccccccccccccscccs 9% 
Calf Livers, Type A........++0. 49% 
Sweetbreads, Type A........+++. 39% 
Lamb tongues .......eeeceeeseee 15 

*Prices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 


packing in shipping containers, add 
per ewt.: in 5 lb. container (sweet- 


n 
| breads, brains & cutlets only) $2.00. 


The National 









| 
**Lamb 
Ghekee Bae oie cccscccccccan 
Good lambs ...... oe ccccces 2 
Commercial lambs ..........., ‘235 
Choice hindsaddle ...........- 980 
Good hindsaddle ......... Ny 
COG BUOGS ccticecccvedsicual “Sens 
Good fores ..... 1#1600866wkee ‘2119 
**Mutton 
CGE GOOD o0.0600600040800n 
Good sheep ........ coccsuesiy i 
GEUOEOS GREED oc cccccceccuaul ‘1610 
Good saddles sion 145 
Choice fores ........ o0ceeuhn "1033 
Se  — ovieal ‘0 
Mutton legs, choice.........,, ‘1135 
Mutton loins, choice.... ead M3 


**Quot. on lamb and mutton are for 
Zone 5 and include 10c for stockip- 
ette, plus 25c per cwt. for del, 


*Fresh Pork and Pork Producy 


Reg. pork loins, und 


12 lbs......9 
Picnics + 





Tenderloins, 10-lb. carton > 
Tenderloins, loose ............ - 30% 
Skinned shldrs., bone in......., 2 
Spareribs, under 3 Ibs........ 164 
Boston butts, 3/8 Ibs........... pay 
Boneless butts, c. t.............i 
GN DOMED cccccecscsesscsme 44 
BE CONS cccccccccesescceenn 4y 
ON OOS 10 
Livers, unblemished .............18 
BEER 6500000 600000000600K0ue 
BND cccescesccceecccssccsel 
Snouts, lean out...............8 
Guewts, Tene im... ..cccccccsan T™% 
PE Medennerecoous st eeeeeeees 
Pee 8 
Tidbits, hind feet.............. 8 


*Prices carlot and loose basis, 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/18 Ibs., 
parchment paper .............. 
Fancy skinned hams, 14/18 Ibs., 
parchment paper ............ 
Fancy trim, brisket off, bacon, 
S MD. Gown, WEP... ccccenant 
Square cut seedless bacon, 8 Ib. 
down, wrap oc cccee eee 
Beef sets, smoked 
Insides, D Grade..............85% 
Outsides, D Grade............. 324 
Knuckles, D Grade............814 


S 


Quotations on pork items are loose, 
wrapped, f.o.b. Chicago, subject t 
OPA quantity differentials. 


*VINEGAR PICKLED 


PRODUCTS 
Pork feet, 200-Ib. bbl.......... $19.50 
Regular tripe, 200-Ib. bbl...... 27.0 
Honey, tripe, 200-Ib. bbl....... 31.0 


BARRELED PORK AND 


BEEF 
Clear fat back pork: 
70- 80 pieces ...... UU 
80-100 pieces .............+. 20 
100-125 pieces . 23.00 


Clear plate pork, 23-35 pieces.. 24.9 
Brisket pork oocceuee 
Plate, beef, 200 Ib. bbis....... 3.0 
Ex. plate beef, 200 Ib. bbis.... #9 
For prices on sales to War Procure 
ment Agencies, see Amendment 26 t 
RMPR 148, effective May 26, 1 


*Quot. on pork items are for lew 
than 5,000 Ib. lots and include all 
permitted additions, except 
and loc. del. 


SAUSAGE MATERIALS 
Carlot basis, Chgo. zone, loose basis 


Reg. pork trim. (50% fat)...+++ 18 
Sp. lean pork trim. 85%.. * 
Ex. lean pork trim. 95%.. 
Pork cheek meat........+- seer 
Pork livers, unblemished. ....+++« 
Boneless bull meat.......++++« . 
Boneless chucks .......-++++** 
Shank meat ........-s00eee008 
Beef trimmings ........«+«+«** 
Dressed canners ....-..-++++** 
Dressed cutter COWS.....«++«+* 
Dressed bologna bulls.....-++++ 
Pork tongues .......++-eee000"" 
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DRY SAUSAGE 
ecervelat, dry, in hog hapa eee ed 
eTpuringer eecece 
*Farmer ° 
*Holsteiner . 
og, C. Salami, 
op. C. Salami, 


semi-dry 
semi-dry 





*Genoa otyle | Salami. 64% 
roni . ie 52i4 
eutede lla, se omi- dry ‘ 29% 
Cappicola (¢ — eer 43% 
proscuitto ..-------- .88 


{DOMESTIC SAUSAGE 


tations cover Type 2, except 
(ot here otherwise noted.) 







pork saus., hog casings Type 1...30% 

pork saus., bulk Type 1......... 28 

Frankfurts, in sheep es 32 
furts, in hog casings....... 

Freak natural “ asings peeves 

Bologna, —_ ial casings 

Bologna, arti , hog casings..... .26 


§mkd. liver cae hog bungs....24% 


*Head cheese 


New Eng., natural casings.. 

Minced lunch, natural casings. 
*Tongue and BE ccccescsecsee .! % 
og SRO 
Pash BAUBAGE ...- cece eeeccecees 29% 


ces based on zone 5, plus $1.50 
, for sales to retailers and 
purveyors of meals where no loc. del. 
is made. Prices include boxing or 
packaging costs. 


*Individual sellers’ ceiling. 


CURING MATERIALS 


Cwt. 

Nitrate of soda (Chgo. w’hse) 
425-lb. bbis., del......... .$ 8.75 

Saltpeter, n. ton, f.o.b. N. Y.: 
Dbl. refined gran............. 8.60 
Small crystals ........+--ee0. 12.00 
Medium crystals ............ 13.00 
Large crystals ........-+..+- 14.00 
Pure rfd. gran. nitrate of soda. 4.00 


Pure rfd. powdered nitrate of 
MD écucddcccecesecsavens unquoted 

Salt, in min. car of 80,000 Ibs. 

only, f.o.b. Chgo., per ton: 


Granulated, kiln dried....... 9.70 

Medium, kiln dried........... 12.70 

Rock, bulk, 40 ton cars...... 8.80 
Sugar— 


Raw, 96 basis, 
New Orleans .............+. 
Standard gran., f.o.b. refiners 
SEED 60000000 oud e0sneene08 5.50 
Packers’ curing sugar, 250 Ib. 
bags, f.o b. Reserve, La., 


Dextrose, in car lots, per cwt., 
OT Pr ee 4.80 
rr 4.75 

SPICES 
(Basis Chgo., orig. bbls., bags, bales.) 
Whole Ground 

Allspice, prime .. 28 81 
Resifted ..... 29 32 

Chili powder ... 51 

Cloves, Zanzibar 23 26 

Ginger, Jam., unbl 26 29 

BED. saseoes — 27 

Mace, fey. Banda 1.05 1.19 
East Indies .. 95 1.10 
E. & W. I. Blend 90 

Mustard flour, fcy 34 
ce isianee 22 

West India Nutmeg 52 

Paprika, Spanish. 55 

Pepper, Cayenne . 37 
Red No. 1...... 46 
Black Malabar . nom 
Black Lampong nom. nom 

Pepper, Packers ...... nom 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, i% to 


1% in., 180 pack...... 20 @25 
Domestic rounds, over 

1% in., 140 pack...... 35 @38 
Export rounds,. wide, 

Over 1% in......-.200% @49 
Export sounds, medium, 

1% to 1% in.......... 

Export rounds, narrow, 

1% in. under......... 34 @35 
No. 1 weasands, 22 in. up 5 
No. 1 weasands, 24 in. up 7 
No. 2 weasands......... 4 
No. 1 ee pecesococces 18 @20 
WO. B CEEMBvccccccécccce 0 @12 
— ‘coun, 1%@ 

waecococesoseoeoed @75 
aiadles, select, wide, 
Ms Sevcsecccees @85 
Middies select, extra, 
ah stscnesse 1.00@1.10 
Middles, select, extra, 
Be @ Woccccccccs 1.25@1.40 
Dried or salted bladders, 

per dozen: 
12-15-in. wide, flat...... 1. oe: -05 
10-12-in. wide, Beccoce 50 60 
8-10-in. wide, flat...... .80 3 35 
6- 8-in. wide, flat...... -25 

Hog casings: 
-~-4 narrow, 29 mm. 
Deeenebeesenesaens 2.40@2.50 
Narrow mediums, 29@32 9 
Coccccccoccccccos 40 
Medium, 32@35 mm..... 2.10 
Medium, 35@38 mm..... 1.80@1.90 
Wide, $8@43 ™MM.....+. 1.65@1. 70 
Extra wide, 43 mm...... 1.50@1.60 
Export bungs secececeese 23 @25 
Large prime bungs...... 18 @20 
Medium prime bungs....12 @14 
Small prime bungs...... 8 @10 
Middles, per set......... 21 @24 


Ground 
Whole for Saus. 
Caraway seed ........ 72 84 
Cominos seed ......... 48 53 
Mustard sd., fey. yel.. 28 
AMOTICAR 2. cccccccce 28 ee 
Marjoram, Chilean..... 20 24 
GHOBBRS cccccccccccces 13 16 
OLEOMARGARINE 
White domestic, vegetable....... 19 
White animal fat.............00. 9 
Water churned pastry........... 18% 
Milk churned pastry............. 18% 
VOQOUREES GIRO cccccccccoes Unquote 
VEGETABLE OILS 
White, deodorized, summer oil, 
in tank cars, del’d Chicago. ..14.63 
Yellow, deodorized, salad or win- 
terized oil, in tank cars, del’d 


Reet Hae 15.08 
taw soap stocks: 

Cents per Ib. del’d in tank cars. 
Cottonseed foots, basis 50% T.F.A. 





Midwest and West Coast....... 3% 
ME 00000000 edenneadeunasecess 356 
Corn foots, basis 50% T.F.A 
EEE secvcacccctrescasceens 3% 
DE Sasnenepeoenacessannaesens 3% 
Soybean foots, basis 50% T.F.A 
Midwest and West Coast.......3% 
Mn kéaneeesaanehecedsdesseeke 3% 
Soybean oils, in tanks, f.o.b. 
ee aera 1% 
Corn oil, in tanks, f.o.b. mills...12% 





Manufacturer to jobber prices, f.o.b. 





| ee 


OUR 651TH YEAR 
Bent. Levie Co., Inc, 
THe 


CASING 


NEW YORK 


CHICAGO 


i") 


LONDON 


BUENOS AIRES AUSTRALIA WELLINGTON 
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JAMISON 
STANDARD 

lie: \e) @ele) : 
equipped with 
ADJUSTOFLEX 
TRACK PORT 
OPERATOR and 
COMPENSATOR 





This operator is the ultimate in 
flexibility— positively coordinated 
operation of entrance door and 
track port with no strain on the 
operating mechanism. 


Ask for Bulletin 250 


AMISON- 


| BUILT COLD STORAGE DOORS 
| 








HAGERSTOWN, MARYLAND 





| [BRANCHES IN PRINCIPAL CITIES} 
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Clean Without Climbing 
Smoke-House Walls! 


This scientific, Oakite-fast cleaning method makes it 
unnecessary to wield brushes on smoke-house walls! Ask 
your nearby Oakite Technical Service Representative to 
demonstrate the thorough Oakite flow-on method for re- 


moving all wall deposits. 
first wetted with hot solution 
of Oakite Composition No. 
24, allowed to soak, then 
given a high-pressure rinse 
with hot water. No scrub, 
no brush required! Our 
Representative will show you 
simple pump-motor, drum- 
hose connections for the 
installation. 

Write TODAY for NEW 
Oakite Meat-Packer’s Di- 
gest containing 77 low cost 
cleaning techniques to help 
speed your maintenance work. 
Oakite technical data, de- 
monstrations are free for the 
asking. 


It’s easy, rapid: Surfaces are 


ASK US ABOUT CLEANING 
Hog Dehairers 


Conveyors 
Cutting Tables 
Cutters, Grinders 
neitiaiibeie Drip Pans 


All Types of Trolleys 











Gambrel Sticks 
Se, 


OAKITE PRODUCTS, INC.,20A Thames St., NEW YORK 6, N. Y. 
in Principal Cities of the U. S. ond Canada @ 


OA KITE 5CLEANING 


Techni. 


I Service R tati' 











EDWARD KOHN Co. 


3843 EMERALD AVE., 





CHICAGO 9, Ili 


malelals 


YARds 3134 


We Want 
To BUY 


Straight or Mixed Cars 


BEEF-VEAL*LAMB- PORK 
and OFFAL 


Let Us Hear from You! 
& 
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MARKET PRICES. sec: Yous 





ORESSED BEEF CARCASSES 
City Dressed 


| Steer, heifer, choice 
| Steer, heifer, good.. 
Steer, heifer, commer 
Steer, heifer, utility.... 
Cow, commercial ..... 






The above quotations do not include 
charges for koshering but do include 
50c per cwt. for delivery. 


KOSHER BEEF CUTS 


Steer, hfr., tri., choice........ .2170 
Steer, hfr., tri., good.......... -2095 
Steer, hfr., tri., commercial... .1970 
Steer, hfr., tri., utility........ .1770 
Steer, hfr., reg. chk., choice... .2445 
Steer, hfr., reg. chk., good.... .2295 
Steer, hfr., reg. chk., 

Ce oa, TT -2170 
Steer, hfr., reg. chk., utility.. .1895 

Above quot. include permitted add. 


for Zone 9, plus $1.50 per cwt. for 
~ re plus 50c per ewt. for loc. 
del. 





| Steer, hfr., rib, choice........ -2580 
| Steer, hfr., rib, good.......... -2455 
| Steer, hfr., rib, commercial... .2280 
Steer, hfr., rib, utility........ -2030 
Steer, hfr., loin, choice....... .3130 
| Steer, hfr., loin, good......... -2955 
| Steer, hfr., loin, commercial... .2480 
Steer, bfr., loin, utility....... -2155 


Above prices are for Zone 9, plus 
50e per ewt. for del. Additions for 
kosher cuts, where permitted, are 
not included in prices. 


*FRESH PORK CUTS 





Rete 
Pork loins, fresh, 12 lbs. dn. 25% 
Shoulders, regular ............. 
Butts, regular i Sepgeeess: 26% 
| Hams, regular, under 14 lIbs..... 24 
Hams, skinned fresh, under 
De Mk ceccvenévevcreccnesteud 26 
Picnics, fresh, bone in.......... 22 
Pork trimmings, OE. TORR. .ccccee 2 
Pork trimmings, regular........ 19% 
Spareribs, medium .............. 15% 
| City 
Pork loins, fr., 10/12 Ibs......... 27% 
Shoulders, regular ............. 23% 
Butts, boneless, C. T........... 32 
Hams, regular, under 14 Ibs...... 2 
Hams, sknd., under 14 Ibs........ 26 
i Pe OR, ncsdeunwneeces 23% 
POUR GEIR, GH. WEB. cccccccccces 82 
Pork trim, a POTTTTT IT TT Ty 19% 
Spareribs, medium ............+. 16% 
Boston butts, 3/8 TB. ccccceces 28 
*COOKED HAMS 
Cooked hams, skin on, fatted, 
RD snccctsauncsnehecabetsd 45 
Cooked hams, skinless, fatted, 
PD aturataubenstuseweanens 48% 


*SMOKED MEATS 


Reg. hams, under 14 Ibs.......,, 
Reg. hams, 14/18 lbs. aeeeee~ 
Reg. hams, over 18 lbs coved 
Skd. hams, under 14 as ae 
Skd. hams, 14/18 Ibs.........., 30 
Skd. hams, over 18 lIbs.........., 99 
Picnics, i 


bone in... Terr 
Bacon, Western, 8/12 8...20e ry 
Bacon, City, 8/12 IDB... . cc ccccd 
Beef tongues, light............, et 


Beef tongues, 
*Quotations on pork items are for 


less than 5,000 Ib. lots and incings 
all permitted additions. 


DRESSED HOGS 


Hogs, gd. & ch., hd. on, If. fat ty 
Mar. 20, under 80 Ibs... 5223 
81 to 99 Ibs...... ween Se 
100 to 119 Ibs seuss seeeee 2051 
120 to 136 lIbs..... - 00 
8? 8 ee 19.4 
154 to 171 Ibs...... ccccccce 
172 to 188 Ibs........ 19.57 

*DRESSED VEAL 
Hide off 

Choice, 50@275 lbs........... 28 

Good, 50@275 Ibs............. 218 

Commercial, 50@275 lIbs....... 198 

Utility, 50@275 Ibs........... 1M 
*Quot. are for zone 9 and include 

50c for del. An additional %e pe 


ewt. permitted if wrapped in stock. 
inette. 


DRESSED SHEEP AND 
LAMBS 


Kame, CeebeO occ cccccccecceuhin 
Lamb, good ........... BN 
Lamb, commercial ... occ ce sein 
Mutton, good & choic Bee ecee cea 
Mutton, utility & cull...........% 


*Quotations are for Zone 9. 


FANCY MEATS 


Tongues, Type A. 


Sweetbreads, beef, "Ty pe ye * 
Sweetbreads, veal, Type A.ecsam 41 
Deel RIGmeyS ....cccccccccccccnd 
Lamb fries. per ID... ..ccccccsse 
Livers, Beef 2.000. ccccoccscces oe 
Oxtails, under % Ib............. Va 


Prices lL. c. L 
zone 9. 
$0.625 


and loose basis for 
For lots under 500 Ibs., add 


BUTCHERS’ FAT 


St Ge cccccccssescst $3.25 per ewt. 
BNNs GS .ccceccecsce 4.25 per ewt, 
Edible suet ............ 4.75 per ewt, 
Inedible suet .......... 4.75 per ewt. 





CHICAGO PROVISION SHIPMENTS 


| Provision shipments from Chicago for the week ended 
March 16, 1946, were reported as follows: 


Week Previous Year 

Mar. 16 week ago 
Cured meats, pounds................ 23,199,000 8,468,000 20,472,000 
| Fresh meats, pounds................ 30,322,000 39,966,000 47,023,000 
" (ere? 6,676,000 5,829,000 3,729,000 





@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you’re not sure, 
we'll gladly give you the 








DIAMOND CRYSTAL SALT 


CO., 


MAKE YOUR SALT 





DO ITS JOB! 


answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Iy-12. 





INC., St. Clair, Mich 
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May ... 
july . 
Sept. . 
Oct. .. 
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CASH PRICES BELLIES 
(Square Cut Seedless) 
(cARLOT zaanene LOOSE BASIS Fresh or Frozen Cured 
eee Gmnceee So Cuscase Under 8....... 18% 19% 
BE coccccecs 18% im 
THUR ’ R. 21, BBS covccccce 16 
ee. _— ED 460¢<«-008 16 17% 
REGULAR HAMS SP cccniscun 15% 16% 
Fresh or Frozen 8.P. 
22 2 D.8. BELLIES 
22 % Clear Rib 
99 99 
' 21% 20 eee 15% 15% 
- SPEED seccceces 15% 15% 
SED coccceess 5%, 
BOILING HAMS  ovoampe 13% ist 
8 Fresh or Frozen BP. FEED oc ccceees 15% 15% 
'. tat tn 18 21% = 40-0 wee ce cccee 15% 15% 

. - pear 20% 

SE oa |... 20% 21 GREEN AMERICAN BELLIES 
ee SKINNED HAMS = EBD setovceassesncesesbsannie 15 
«+» 190% Fresh or Frozen 8.P. ee 

oa 24% 24% 

al 24% 24% FAT BACKS 
=> Fy Green or Frozen Cured 
iL 20% 23 oa er ee 11% 11% 
20% 23 i icrenenttaaie 11% 1114 
22% 23 BOES ccccccese 11% 11% 
243 22% I hisses 11% 12 
218 22% 2 SAR 11% 12 
198 22% 23 EE condo 12% 12 
1M BB-BD cccsccecs 12 129 
SOED cccccccce 12 2 
nd inelng ; PICNICS 
l %e per Fresh or Frozen 8.P. OTHER D.8. MEATS 
in stock £6 ........ 20% 20% Fresh or Frozen Cured 
a 2016 2014 
$10 ..... 20% 20% Regular plates. 11% 11 
AND 1012 ........ 20% 20%, + Clear plates... 10% 10 
12-14 20% 20% Jowl butts .... 10% 10% 
Short shank %e over. Square jowls .. 11% 12% 
Ti FUTURE PRICES FERTILIZER PRICES 
9. MONDAY, MAR. 18, THROUGH BASIS NEW YORK DELIVERY 
3 THURSDAY, MAR. 21, 1946 Ammoniates 
Ammonium sulphate, bulk, per 
acne LARD = Open «High Low Close —" basis ex-vessel Atlantic 
erry eer ree eee - a? 
er 14.05b Blood. dried, 16% per unit.. 5.53 
HD see .No bids or offerings Unground fish scrap, anes. 
as -No bids or offerings 11% ammonia, 16% B .P. L., 





WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 
14.05b 13.05b 12.75n 
14.05b 13.05b 12.75n 
14.05b 13.05b 12.75n 
«+» 14.05b 13.05b 12.75n 
-14.05b 13.05b 12.75n 








Packers’ Wholesale Prices 
Refined lard tierces, f.0.b. 











nc canaedbemeluane 14.80 
< ended § Kettle rend., tierces, f.0.b. 
BL, icc csendacaceesves 15.30 
a, ‘ete ‘rend., tierces, 
0.b. cago C. Misheseenssae 15.05 
= _ 1 yee f.o.b : 
cago .-15.80 
a Rertening, tierces, (North) 
3:79, DET setwtedosce%ssoeekes 16.50 
» 729, Baraag tierees, (South) 
Dy iivcuseasensevee cee 16.2 
ST. LOUIS HOGS 
IN FEBRUARY 
> ine Receipts, weights and range 
or of top prices for hogs at St. 
. Louis National Stock Yards, 
ion, ll. for February, 1946, with 
rite — reported by H. 
P r : 
ical parks & Co., were: 
Feb., Feb., 
it 1946 ©1945 
al receipts. . .182. 128 5 
Average weight, lbs.. 208 " 333 
Top prices: 
a $14. 80 $14.70 
,arest Sitnekiss 0s 14.80 14.70 
erage cost .... |. 14.70 14.60 





f.o.b. fish factory....... 
Fish meal, 7 lih% 
monia, 10% B. 





BPOt ...--eeeee 

March shipmen 

Fish scrap (ackduiated), 1% am- 
monia, 8% A. P. A., f.0.b 


fish factories ........... 4.00 & 50c 
Soda nitrate, per net ton, bulk, 

ex-vessel “Atlantic and Gult a 

in 200-Ib. bags...... ccccccce 82.40 

in 100-Ib. bags........-+++-0: 
Fertilizer tostnen, ground, 10% 

ammonia, 10% B. P. 

WEEE cccncnccocesoseosed 4.25 & 10¢ 
Feeding tankage, LS 10- 

12% ammonia, 15% B. P. L., 

BENE cccccce oecccocccocese -. 5.53 

Phosphates 


Bone meal, steam, 3 and 
bags, per ton, f.o.b. works.. 5°. 42.00 
Bone meal, raw, 4%2% and 50%, 
n bags, per ton, f.o.b. works. 40.00 
Superpheaghate, bulk, f.o.b. 
Baltimore, 19% per unit..... .65 
Dry Rendered Tankage 


45/50% protein, unground.....$ 1.25 


POULTRY STOCKS 


Stocks of frozen poultry 
Mar. 1, 1946, with compar- 
isons: 






Broilers . 11,165 8,550 29 

Fryers 25,3 11,283 11,982 
Roasters 51,973 21,642 28,106 
Fowls 73,871 44,352 36,957 


Turkeys 
Ducks . 








Miscella- 
neous .... 19,879 13,483 16,757 
Unclassified. 37,655 25,873 14,548 
Total 


poultry ..356,429 183,889 169,779 
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Hams and lambs are jivy in 


ADLER STOCKINETTES 


bedoakra 


222 WEST ADAMS STREET, CHICAGO, ILL. 


SELLING AGENT FOR STOCKINETTES MADE BY 


THE ADLER COMPANY 


CINCINNATI 14, OHIO 
WORLD’S LARGEST KNITTERS OF STOCKINETTES 


























H. H. EDWARDS, INC. 
ENGINEERS & CONTRACTORS 


MATERIAL HANDLING EQUIPMENT 
MEAT TRACK SYSTEMS 
FURNISHED & INSTALLED 
TRACK SCALES, TROLLEYS, 
RACKS 
MEAT PACKING EQUIPMENT 








Authorized Distributors 
Shaw Box Crane & Hoist Div. Manning, 
Maxwell & Moore 


PEERLESS MONORAIL CO. 


Monorail and Crane Systems, Cranes and Hoists 
246 W. |i4th ST. «+ NEW YORK Il, N. Y. 














BY-PRODUCIS—FATIS—OILS 











TALLOWS AND GREASES 








VEGETABLE OILS 








TALLOWS AND GREASES.—Con- 
sumers of tallows and greases now. ad- 
mit that the supply situation is rapidly 
deteriorating and that offerings are 
running far below needs. Smaller users 
are again feeling the squeeze rather 
keenly and it is feared that supplies 
may be fairly tight for some time to 
come. In the meantime, there is talk 
of imminent drastic government action 
affecting regulations on live cattle, for 
prices are at such a point now that 
many regular cattle killers are with- 
drawing from the market or curtailing 
operations sharply. This tendency will 
ultimately cause a sharp drop in tallow 
production, affecting the entire field of 
users. Rumor is rife that ceilings on 
live cattle will be lifted to combat the 
spreading black market in beef. How- 
ever, it is felt that such an action would 
have serious repercussions in the tal- 
lows market, and might even disrupt 
the entire fats and oils price schedule. 
Meanwhile, the grease trade is also re- 
ported to be stagnating. 

The majority of grades of tallows 
were represented in sales this week, but 
some transactions involved just odd 
tank cars. Fancy moved at 8%c; choice, 
8%c; No. 1 at 8%c and lower grades at 
permitted maximums. Grease sales in- 
cluded choice white at 8%c; A-white, 
8%c; B-white, 84c and yellow at 8%c. 
All sales are at ceiling prices. 

NEATSFOOT OIL.—This market is 
now very quiet with output reported to 
be very limited. 

STEARINE.—Prices quoted steady 
with trading lacking. 

OLEO OIL.—Market unchanged and 
offerings extremely light. 

GREASE OIL.—tTrade is well sold up 
and steady. No. 1 oil is 14c; prime burn- 


It is reported by traders in the vege- 
table oils market that supplies have 
reached another new low point and that 
only a few orders are being filled from 
present supplies. The supply situation 
is probably worse than at any time in 
years and there is little hope of any im- 
provement. The only encouraging ray is 
in the coconut oil trade where imports 
are now on the increase and trading is 
fairly broad. All available supplies are 
purchased, even though offerings dur- 
ing February were considerably over 
January imports. 

SOYBEAN OIL.—Only routine trad- 
ing is reported in the soybean oil mar- 
ket and volume of movement is very 
small. A few tanks are being contracted 
for immediate movement, but most pro- 
duction is being applied to previous 
contracts. 

PEANUT OIL.—Reported trades in 
peanut oil are few and far between. De- 
mand exceeds offerings and many or- 
ders are going over unfilled. 


OLIVE OIL.—There is no news con- 
cerning the olive oil from Greece and 
traders are awaiting the movement of 
soybeans to export ports. However, 
there is hope that some definite move- 
ment will result in the near future. 

CORN OIL.—A very extensive black 
market in corn is reported from the 
heart of the Corn Belt which is depriv- 
ing users of a good share of the supply 
and very greatly limiting the amount of 
corn oil available. The market is almost 
bare of offerings with quotations hold- 
ing very firm. 

COTTONSEED OIL.—Spring is mov- 
ing into the cotton belt and prepara- 
tions are being made for planting. 
Meanwhile, the market is very dull with 
spot offerings lacking and the futures 





BY-PRODUCTS MARKETS 






Blood 
Unit 
Amnon 
Unground, 10080 ..ccccccccccccccssccccccced $5. 
Digester Feed Tankage Materials 
Unground, per unit ammonia.............,., $3.8 
Liquid stick, tamk Cars...........esccceces, 26 
Packinghouse Feeds 
Carlota, 
Der tos 
65% digester tankage, bulk.............., $76.38 
60% digester tankage, bulk.............., TL& 
55% digester tankage, bulk............... 65.68 
50% digester tankage, bulk.............., 60.28 
45% digester tankage, bulk....... sees OM 
50% meat, bone meal scraps, bulk. . 0.0 
SNE sie vhcacoaascccktcceccar el 89. 45¢ 
Special steam bone-meal............ 50.00@ 55.00 
Bone Meal (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 50............... 35.00@ 36.0 
Steam, ground, 2 & 26...........e00. 35. ” 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
CO  —Eeaeaeaeaae 3.85@ 4.00: 
Bone tankage, unground, per ton.... 30. 00 
HEOCE MORE ccccccccccccceccccecesee 25@ 4.50 
Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
SUBS protein GF BSB. ccc ccc ccccccccccscelln $1.3 
CHE te TOG PCC Rc ccccccccccccccesceonn 13 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed)................se. $1.00" 
Hide trimmings (green salted)............. B ] 
Sinews and pizzles (green, salted)......... & 
Per toa 
Cattle jaws, skulls and knuckles.......... $45.00 
Pig skin scraps and trim, per Ib......... T¥@™% 
Bones and Hoofs 
Per ton 
Round shins, heavy..............s0s. $70.00@80.0 
MED ccccds cosesesettel 70.0 
Flat shins, neasz seemanlonbewsektie “oc 


Blades, buttocks, shoulders & thighs. ae 
TEOGER, WOERD occccccccccccccccscess 


Hoofs, house run, assorted.......... 40. 
GUS BOD ccncccvccscavcsocesscccut wus 
Animal Hair 


Winter coil dried, per ton.......... z 
Summer coil dried, per ton.. 
Winter processed, black, Ib. 
Cattle switches o 
Winter processed, gray, Ib......... 
































ing, 15%c, and acidless tallow oil, market inactive, even though prices are sDenotes ceiling price, f.o.b. shipping point. 
13%ce. bid at ceiling levels. {Delivered Chicago. seein 
PROCESSORS OF ANIMAL FATS AND OILS @ oe 
ASSOCIATE MEMBER @ 
AMERICAN MEAT INSTITUTE NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 
FOOT OF BREMEN AVENUE aap ose 96030 
TELEtvee 
ST. LOUIS 7, MO. WESTERN UNION PHONE 
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Where Decay, Odor, Taste, 
or Acid Is A Problem, Use 


(Wolo Wok 


RED CYPRESS 


Read What Authorities Say About 
Its Superior Qualities 


Romeyn Beck Hough, author of ‘‘American Woods", says of Cy- 
press “Its great durability, immunity from the attacks of parasites, 
and non-liability to great shrinking or warping make it one of our 
most valuable woods for all woodwork exposed to weather, for 
tonk construction, cooperage, etc. Its value...is enhanced by 
its comparative freedom from coloring or flavoring ingredients". 


Phillips A. Hayward, author of the volume on Wood in Chandler 
Cyclopedia, says that Cypress is ‘‘easy to work, available in large 
dimensions, and resistant to decay"’. It is also ‘resistant to changes 
in moisture, resistant to acids, and imparts neither color nor taste." 


For a hundred industrial needs, TIDEWATER Red Cypress is the 
right answer. Write today for full details. 


. Tae 
“o->Tidewater Gypress 
CY PRE S Sil iced trernat” 
Can be Furnished Promptly from St. Louis Stock 


FLEISHEL LUMBER CO. 
4235 DUNCAN AVE. « ST. LOUIS 10, MO. « NEwstead 2100 











PROTECTIVE PACKAGING 
jor MEAT PACKERS 


Folding and Display Cartons 
in standard design, grease- 
proof, and moisture vapor- 
proof, types ... with Contain- 
ers of Corrugated or rugged 
Solid Fibre Board by Hummel 
& Downing ...meet the needs 


of packers for complete pro- 
tection of their products. 


Waste Paper is a Vital Raw Material 
For Containers... SAVE IT... 


MILWAUKEE 1, WISCONSIN 
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CASINGS 
SHEEP 
BEEF 
HOG 


te 


Sewed Hog Bungs— 
sewed in our plant... 
sizes as you require. 


at 


For finest in quality 
and personal service 


come to 


MAX sALZMAN, INC. 


4916 SOUTH HALSTED ST. 
CHICAGO 9, ILL. 
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HIDES AND SKINS 





brands, with bulls moving at the fy 
ceiling. Some less desirable Offerings 
were carried over unsold. 


The same situation prevails on th 





Hides quiet, awaiting new permits due 

Apr. 1—Packer kill cut sharply due 

to compliance buying regulations— 
OPA expected to ease situation. 


Chicago 

HIDES.—The prospect of sharply re- 
duced cattle kill by the larger packers 
this month, and demands in the public 
press that OPA take some steps toward 
slowing down the “black market” kill, 
occupied the attention of the trade this 
week. There was no prospect of trading 
in domestic packer hides. The last buy- 
ing permits expired Mar. 16, and were 
pretty well filled by that time, mostly 
from the small packer market. The next 
buying permits are scheduled for re- 
lease April 1, and it is understood that 
no interim permits will be issued before 
that date. 

The USDA Meat Board estimated in- 
spected cattle slaughter for the week 
ended Mar. 16 at 213,000 head, or one 
per cent above the 210,000 reported 
a week earlier, but 21 per cent below 
the 271,000 of the same week a year 
ago. Calf slaughter under inspection 
last week was estimated at 105,000 
head, as compared with 88,000 previous 
week, and 136,000 for same week a 
year ago. 

In view of the fact that the larger 
killers have had to cut their kill at 
some points 75 per cent or more re- 
cently, particularly at the larger cattle 
centers, the question is now being 
raised as to who is killing all the in- 
spected cattle and calves reported. The 
cattle buying situation has become so 
aggravated, and recent publicity so 
widespread, that OPA is expected to 


make some change in the regulations, 
possibly over the coming week-end, 
with the intention at least of slowing 
up black market operations. 

Various rumors circulating through- 
out the industry and in Washington 
indicate that possibly, in view of the 
abuse of, and increase in custom slaugh- 
tering, this may be restricted to people 
engaged in it prior to a certain date. 
Also, that compliance restrictions may 
be eased by restricting subsidy penalty 
tu the species of livestock in which vio- 
lations occur, and possibly setting up a 
schedule of percentage deductions from 
cattle subsidy payments, dependent 
upon the extent by which maximum 
drove costs inadvertently may be ex- 
ceeded by slaughterers. At present, 
slaughterers are permitted no tolerance 
and are also subject to possible for- 
feiture of all subsidy on livestock of 
all species, in case of court findings of 
violation of drove cost provisions of 
the regulation. 

Buyers acting for the account of east- 
ern interests who are not concerned 
with subsidies but only with getting the 
meat have run up cattle prices on many 
markets so that legitimate packers can- 
not pay the going prices for cattle and 
meet compliance regulations of OPA. 

The local packers had few hides to 
distribute last month, and present in- 
dications are that the condition may be 
worse this month, with the larger out- 
side packers and better grade of small 
packers who are adhering to the OPA 
regulations all in the same boat. 


The small packer market is quotable 
at the full ceiling of 15c flat, trimmed, 
for the better productions of all-weight 
native steers and cows, and 14c for 


Pacific Coast market, but desirable Pa, 
productions were sold up at the fy 
ceiling of 13%c, flat, for steers ay 
cows, and 10c for bulls, f.o.b. shippj 
points. A few small productions wey 
reported unsold. 


Light average country hides, Tunning 
50 lb. and down, were readily absorbe 
during the last trading at the 
of 15c flat, trimmed, or 14c untrimmed, 
with brands at a cent less; coun 
bulls sold around 104%2@11Ic, basis ng. 
tives. Heavier country stock was sloy 
and discounted 4c in spots, but quite 
a few heavy country hides have movyej 
for export at full ceiling, and holdey 
feel more will be wanted. According ty 
rumors, quite a few small packer anj 
country hides have moved recently int 
cold storage. 


FOREIGN WET SALTED HIDES. 
—There was hope that the Argentine 
packing house strike would be settle 
this coming week-end; but, now that the 
national election results are know, 
there is less hope. There is probably 
some trading in other South American 
markets but no news has been forth 
coming. 


CALFSKINS. — Calf and kipskins 
were in short supply last month, as 
compared with the current demand, and 
all packer, city and country markets 
were cleaned up at full ceiling prices, 
as previously listed. 


SHEEPSKINS.—Offerings of packer 
shearlings are still very disappointing 
to buyers and production still light; de 
mand is active and urgent. One small 
car moved this week at $2.15 for No. 
1’s, and $1.50 for a few No. 2’s; an- 
other car was reported at $2.15 for No. 
1’s, $1.60 for No. 2’s, and $1.00 for 










RHINELANDER, WISCONSIN 


CREATORS + DESIGNERS - 


PREFERRED 
B PACKAGING 
SERVICE 


CELLOPHANE 
GREASEPROOF PARCHMENT 
BACON PAK 


DANIELS MANUFACTURING CO. 





MULTICOLOR PRINTERS 





GLASSINE 


LARD PAK 








Shellabarger Soybean Mills, Decatur, lil. 


when planning to use 
SOYA FLOUR 
order from 























Slaughterers of 
CATTLE - H - LAM 





Wilmington Provision Company 


BS - CALVES 
TOWER BRAND MEATS 


U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 


——— 














Hams — Bacon — Sausages— Lard — Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 


Liberty 
Bell Brand 





—— 
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e TABLES «© TRUCKS « TROLLEYS © GAMBREiS © HAND TCOiS * 


BEEF...HOG...CALF...SHEEP 
TROLLEYS 


St. John Trolleys are sturdily constructed .. smoothly 
finished . . will not climb curves or switches . . run 
equally well on either %” or 2” track. 





We will be glad to send you our Circular M-23 
which gives specifications and prices. ~“ 





PROMPT 
DELIVERY 














ORIGINAL PHILADELPHIA SCRAPPLE * Stops Po Lation ! ; 
“Glorified” HAMS + BACON + LARD & Saves By-Products! 
DELICATESSEN 
PACKERS - PORK - BEEF 
e 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 











PHILADELPHIA 40, PENNA. 








prt IL” 

















Adelmann Ham Boilers @ Prevents plugging of sewers and overloading 
now available in this sewage disposal plants 
superior metal. Life-time @ Handles killing floor waste and paunch manure 
wear at economical cost. 
@ Ruilt in sizes to fit your plant capacity 
Inquiries Invited 








HAM BOILER CORPORATION Green Bay Founpry & Macuine Works 


401 So. Broadway, GREEN BAY, WISCONSIN 
Office and Factory, Port Chester, N. Y. ® Chicago Office, 332 S. Michigan Ave., 4 Write for complete descriptive folder 














BEEF © PORK +« VEAL - LAMB 
HAMS + BACON += SAUSAGE 
LARD * CANNED MEATS ¢ Sheep, hog and beef casings 


bral JOHN MORRELL & CO. 


me Se. 


meats General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 
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No. 3’s. Clips are quoted $3.05@3.10 
for usual run, with higher paid on spe- 
cial lots. Pickled skins are called strong 
at $7.75@8.00 per doz. packer produc- 
tion; individual ceilings by grades gov- 
ern sales. Pickled skins were placed 
under allocation this month, the per- 
mits expiring at end of month, and 








WEEK'S CLOSING MARKETS 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 





buyers have found that a permit does aes oE = On. ee. 
not automatically insure offerings but gyy. nat. strs. @is gis 15% 
is merely a license to hunt. Packer gry. a oa. 14 14% 14% 
wool pelts are quoted $3.9214@4.00 per brad'd stre a 14% 14% 14% 
a 2 ey basis, with offerings fxjight Te.” a “a S 
y + y GEPB. ccccccce 
reely made at top figure locally, and , St8, «7. tH 13% 13% 
sales of Iowa pelts reported to have Hvy. nat. cows. 15 @15 15 
s . t. t. cows.. 
ng made at inside figures recently Nat.” ‘bulle..... 12 12 12 
rnd’ ulls... " 
ut never confirmed. Calfeking ee 23% a 23% 23 23% 2 
ps, nat...... 
Kips, brnd’d 11% 17% 17% 
Slunks, reg.... 1.1 1.10 @1.10 
Slunks, bris.... 55 55 @55 
PRODUCE IN COLD STORAGE CITY AND OUTSIDE SMALL PACKERS 
" Nat. all-wts... @15 15 @15 
Cold storage holdings of butter, Brnd'd all-wts. sit. Git Ht 
Nat. LIB. we ee 
cheese and eggs on hand Mar. 1, 1946: Brnd’d bulls... @10% 10% 10% 
Mar.1, Calfskins ..... 20%@23 20%@23 20%@23 
Mar.1, Mar.1, 5 yr. av. Kips, nat...... 18 18 pis 
1946 1945 1941-45 Slunks, ~ the 1.10 1.10 1.10 
M Ibs M. lbs M Ibs. Slunks, bris.... 55 55 55 
Butter, creamery ...... 19,725 31,062 46,222 All packer hides and all calf and kipskins quoted 
Cheese, American...... 80,983 118,087 115,574 on trimmed, selected basis; smaller packer hides 
Cheese, Swiss, incl. quoted flat, trimmed; all slunks quoted flat. 
— a Pee widens ee 543 655 3,101 
eese, Brick & 
DEE denhisagwcues 40 v7 484 COUNTRY HIDES 
Cheese, all other cE 14 15 14%@15 Si5 
| Sa 8,809 8,213 15,210 Hvy. cows..... 14 15 14 15 15 
Eggs, shell cases....... 1,545 521 863 Buffs ......... 15 15 @15 
Eggs, frozen total.....117,796 85,499 71,921 Extremes ..... 15 15 @15 
Eggs, white .......... 12,033 12,099 13,424 Bulls ......... 10%@l11 11 @11% 
ES ees 7,843 7,567 10,968  Calfskins ..... 16 18 16 @18 16 18 
Eggs, whole .......... 67,796 48,912 34,461 Kipskins ...... 16 ty 16 
Eggs, unclassified ..... 30,124 16,921 13,068 Horsehides ....6.50@8.00 6.50@8.00 6.50@8.00 
Eggs, dried total....... 17,027 111,101 one All country hides and skins quoted on flat basis. 
WED cccecceses 16,996 111,010 
SU 65 660.6:60%.00- 25 89 SHEEPSKINS 
Eggs, albumen ........ e ° 3 
Eggs, case equiv. sh Pkr. shearlgs.. @2.15 @2.15 1.75@2.15 
fro. & dried.......... 6,389 13,911 2,781 Dry pelts...... 24%@25% 24 @25 2 @26 
. e 
. + TOF 4e= eaMsoning 
— 
taste-tempting 


HAM 
FLAVOR 


3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 


NEVERFAIL gives you. For extra goodness, 





melting tenderness . . 


NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
. and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


. . because it pre- 


H. J. MAYER & SONS CO. 


6819-27 SOUTH ASHLAND AVENUE - CHICAGO 36, ILLINOIS 


Canadian Plant, Windsor, Ontario 
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FRIDAY'S CLOSING 


Provisions 


The character of the hog run jg 
changing rapidly -with a larger per. 
centage of lights arriving and fewer 
finish kinds. However, pork offerings 
in the provision market are limited 
with demand greater than supply and 
prices holding at new ceiling levels 
Lard is scarce and actively wanted, 


Cottonseed Oil 


March 14.31n; May 14.31b; July 
14.31b; Sept., Oct. and Dec. 14.31b. 


ANOTHER SLIGHT DROP 
IN MEAT PRODUCTION 
IN INSPECTED PLANTS 


Meat production under federal inspec. 
tion for the week ended March 16 to- 
taled 257,000,000 lbs., the U. S. Depart- 
ment of Agriculture Meat Board re- 
ported. This production was 3 per cent 
less than the 266,000,000 lbs. in the 
preceding week and 9 per cent less than 
the 282,000,000 lbs. produced during the 
corresponding week of last year. 


Slaughter of cattle under federal in- 


| spection was estimated at 213,000 head, 


1 per cent above 210,000 a week earlier, 
but 21 per cent below the 271,000 ofa 
year ago. Beef production was caleu- 
lated at 113,000,000 lbs., the same as 
last week but 29,000,000 lbs. below the 
142,000,000 lbs. produced a year ago. 

Calf slaughter was estimated at 105, 
000 head compared with 88,000 last 
week and 136,000 for the corresponding 
week last year. Output of inspected 
veal for the three weeks under com- 
parison was figured at 8,000,000, 7,000,- 
000 and 12,000,000 lbs., respectively. 

The number of sheep and lambs 
slaughtered for the week was estimated 
at 456,000 head. This was 6 per cent 
below 488,000 for the preceding week 
but 16 per cent above 393,000 for the 
same period last year. Production of 
inspected lamb and mutton amounted 
to 21,000,000 Ibs. This compares with 
22,000,000 Ibs. for the preceding week 
and 17,000,000 Ibs. for the correspond 
ing week last year. 

Hog slaughter was estimated at 791, 
000 head, which was 6 per cent below 
the slaughter of 840,000 head during 
the preceding week, but 7 per cent more 
than the 741,000 kill for the same week 
in 1945. Estimated production of pork 
was 115,000,000 Ibs. compared with 
124,000,000 Ibs. last week and 111,000; 
000 lbs. a year ago. 


Watch the Classified Advertisements 


| page for bargains in equipment. 
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THE BLISS WIRE-LOCK SEAL BOX 






























— . 
Easy to Open for Inspection—Quickly Resealed— 
5 No Damage to Box 
Packers recognize the advantages of 
run igs shipping their products in this Bliss 
er per- Box. It is easy to seal after filling. It 
Be can be opened for inspection and re- 
limited sealed without damage to the Box or 
ply and Contents. 
levels. Its inspection feature provides a con- 
ited. venient, practical container for ship- 
ping poultry and meat products —pil- 
3; July Bliss Wire-Lock Seal Box fer-proof before and after inspection. 
1b. Its three-piece construction with re- 
inforced corners, makes it the strongest, safest fibre container available. 
Speedily Assembled on the 
OP 
ON BLISS HEAVY DUTY BOX STITCHER 
ANTS Leading Container Companies furnish the Bliss Wire-Lock Seal Box to packers flat 
inspec. in three pieces, with the Arched Stitches attached to the top panel and body of the box. 
1 16 to The BLISS HEAVY DUTY BOX STITCHER, with panel holder, is the most convenient and 
— practical equipment for assembling and stitching this Box. Ask for further information. Bliss Heavy Duty Box Stitcher 
er cent 
= DEXTER FOLDER COMPANY, 330 West 42nd Street, New York 18, N. Y. 
»ss than 
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for * 4 sizes of Sausage Stuffers. The safety rings, pistons and 
ction ° ; ° ° ° ° 
neuniel cylinders are made of Nickle-iron, polished to a glass-like 
. = § finish. Unique pistons exert even pressure on rubber 
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LIVESTOCK MARKETS 1c en 








Fear Liquidation 
of Light Hogs As 
Corn Disappears 


HERE are indications that a mod- 

erate to heavy selling of hogs may 
be forthcoming in the very near future, 
due primarily to an extremely tight 
situation in the feed markets, farmers 
selling on the Chicago market hinted 
this week. Unloadings at major market 
centers this week carried a heavier than 
usual percentage of lights and light 
lights with some points reporting that 
these animals made up from 15 to 25 
per.cent of all arrivals. Farmers ac- 
companying these shipments are em- 
phatic in their statements that fatten- 
ing grains are unobtainable and that 
the selling of unfinished stock is of a 
forced nature. 


Many cases have been cited as to 
how serious the feed shortage has be- 
come, especially of corn. A fair amount 
of soft corn is available in certain sec- 
tions of the Corn Belt, but with warm 
weather moving in rapid fermentation 
and sprouting is feared so that few 
farmers in need of corn will risk the 
chance of having the grain spoil once 
it is purchased. It being a poor practice 
to end corn feeding once it is started, 
there is no choice but to sell hogs re- 
gardless of their finish. 


Selling Feeder Hogs 


Some extreme cases of inability to 
buy grain have come to light only re- 
cently. A farmer with considerable hog 
holdings in central Iowa was faced 
with the fact that his corn supplies 
were rapidly nearing an end, but try 
as he might he was unable to secure 
more grain. The pigs, weighing 115 
lbs., were shipped to Chicago where 
they ordinarily would have gone for 
feeders. Instead, they were bought for 


slaughter. There have been numerous 
other similar cases and it is believed 
that the situation will gradually grow 
worse as the season wears on. 

If the selling of unfinished hogs de- 
velops as it now threatens, the meat 
supply situation for the present and 
the future may be radically changed 
from earlier forecasts. Any heavy 
liquidation of light hogs now would 
naturally mean a heavier tonnage of 
light pork cuts available, but the sell- 
ing would dig heavily into future sup- 
ply prospects. Much of this stock was 
originally meant to be sold in from 30 
to 60 days, and if sold now will mean 
less pork for the future when not only 
consumer but foreign demand for re- 
lief will be at its peak. On the surface 
there appears to be little if any relief, 
and the overall meat supply situation 
for the future may be expected to take 
a radical change—and for the worst. 


Pasture Feeding Only 


The majority of the hogs that will be 
held through the feed shortage will be 
newly farrowed pigs that can be turned 
on pasture, and wet sows. There will 
probably be rather liberal selling of 
gilts and sows that were to be held for 
breeding this spring and summer, so 
that outlook for the fall pig crop now 
appears to be rather gloomy. 

Just how serious the movement of 
light hogs and unfinished stock is can 
be seen in the average weights of stock 
being sold on the Chicago market. In 
the last three or four weeks the daily 
average weight has dropped from 
around 270 lbs. to 250 lbs. or less, the 
sharpest decline in average weights for 
this time of year on record. Ordinarily, 
there is a slight increase in weights 
at this time of year, but the drop in 
weight has gone unchecked, and will 
probably be lighter in the next few 
weeks. 

There were further signs of hog sell- 
ing as this week closed. On Thursday 


— 


interior Iowa reported unloadings of 
40,000 head, heaviest since late lag 
month. Some of these hogs had beep 
ready to move earlier, but were held up 
by poor road conditions. The supply at 
major points next week is expected tp 
be far more liberal than almost any 
time this month. 


CANADIANS WARNED 
TO MAINTAIN BRITISH 
BACON CONSUMPTION 


MONTREAL.—Canadian bacon dur. 
ing the war years formed approximately 
75 per cent of the total bacon available 
for ration purposes in Britain, thereby 
receiving the widest possible distribu. 
tion and handling by a large section of 
the distributing trade which previously 
had confined its interest to other sources 
of supply. 

In future years Canada is bound to 
find much and severe competition, says 
W. B. Gornall, acting Canadian animal 
products trade commissioner, London, 
England, and it will be only by con- 
centration on the production of the 
highest type of bacon hog at lowest 
possible cost that such competition will 
be successfully met. 

Although wartime conditions ad- 
versely affected the quality and flavor 
of Canadian bacon marketed in Britain, 
there was a considerable advance in the 
uniformity and type of hog selection 
and bacon cure. Canada is: assured a 
market in Britain during the next year 
or two which will enable the bacon in- 
dustry to develop along lines best suited 
to meet progressively increasing compe 
tition. To cater successfully for the 
United Kingdom market, weekly ship- 
ments the year ’round must, says Gor- 
nall, show a low degree of variation in 
volume and a very high percentage of t 
the best type of bacon. 








—} 











Dayton ,Ohio 


ALL IMPORTANT 
MARKETS 


KENNETT-MURRAY 
Livestock Buying Sewice 








Order Buyer of Live Stock 
L. H. MeMURRBAY 


INDIANAPOLIS, INDIANA 


























Sioux City, lowa 





Omaha,Neb. Cincinnati,Ohio Indianapolis, Ind. 
La Fayette,lud. Louisville,Ky. Nashville, Tenn. 


Montgomery, Ala. 
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LIVESTOCK ORDER BUYING CO 


South St. Paul, Minn 


West Fargo, N.D 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Mar. 21, 1946, 
reported by Office of Production & Marketing Administyation: 


HOGS (quotations based 





on hard hogs): Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 
BARROWS AND GILTS: 
Good and Choice: 
120-140 Ibs...... fe RE 8 ee, eee nme 
140-160 Ibs...... 14.50-14.85 14.80 only 14.50 only 14.60 only 
160-180 Ibs.. - 14.85 only 14.80o0nly 14.50 only 14.60 only 
180- eee 14.85 only 14.80 only 14.50 only 5 } 14.60 only 
900-220 Ibs...... 14.85 only 14.80o0nly 14.50 only 14.55 only 14.60 only 
220-240 lbs - 14.85 only 14.80 0nly 14.50 0nly 14.55 only 14.60 only 
240-270 Ibs. 14.85 only 14.800nly 14.50 o0nly 14.55 only 14.60 only 
970. Ibs - 14.85 only 14.800nly 14.50 0nly 14.55 only 14.60 only 
lbs 14.85 only 14.800nly 14.50o0nly 14.55 0nly 14.60 only 
930-360 Ibs 14.85 only 14.80 0nly 14.50 0nly 14.55 only 14.60 only 
Medium : 
160-220 Ibs...... 13.50-14.85 14.25-14.80 14.00-14.50 14.25-14.55 14.25-14.60 
sows: 
Good and Choice: 
270-300 Ibs...... 14.10 only 14.05 0nly 13.75 only 13.80 0nly 13.85 only 
300-330 Ibs...... 14.10 only 14.05 only 13.75 only 13.80 o0nly 13.85 only 
330-360 Ibs...... 14.10 only 14.05 only 13.75 only 13.80 only 13.85 only 
360-400 Ibs...... 14.100nly 14.05 0nly 13.75 only 13.80 only 13.85 only 
Good : 
400-450 Ibs...... 14.10 only 14.05 0nly 13.75 0nly 13.80 only 13.85 only 
450-550 Ibs...... 14.10 0nly 14.05 0nly 13.75 0nly 13.80 0nly 13.85 only 
Medium: 
250-550 Ibs...... 11.50-13.50 13.25-14.05 13.25-13.75 13.60-13.80 13.60-13.85 


PIGS (SLTR.): 
Medium to Choice: 


90-120 Ibs...... 12.00-14.85 18.50-14.80 ......000.  ceccccecce 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 
STEERS, Choice: 


700- 900 Ibs..... 16.75-17.50 16.50-1 
900-1100 Ibs..... 17.00-17.75 16.50-1 
1100-1300 Ibs..... 17.25-18.00 
1300-1500 Ibs..... 17.25-18.00 

STEERS, Good: 

700- 900 Ibs..... 15.50-16.75 

900-1100 Ibs..... 16.00-17.00 
1100-1300 Ibs..... 16.00-17.25 





16.25-17.25 


STEERS, Medium: 





700-1100 Ibs..... 13.25-15.75 12.50-14.75 12.25-14.50 12.75-14.75 11.50-14.25 
1100-1300 Ibs..... 13.75-16.00 12.75-15.00 .......... 13.75-15.00 11.75-14.25 
STEERS, Common: 

700-1100 Ibs..... 11.50-13.75 10.75-12.75 10.50-12.00 10.75-12.25 10.00-11.75 
HEIFERS, Choice: 

600- 800 Ibs..... -25 16.25-17.75 15.75-17.00 16.00-17.00 16.00-17.00 

800-1000 Ibs..... 7.50 16.50-17.75 15.75-17.25 16.25-17.25 16.00-17.25 
HEIFERS, Good: 

600- 800 Ibs..... 15.25-16.25  14.25-16.25 14.00-15.50 14.75-16.25 13.75-16.00 

800-1000 Ibs. 15.50-16.50 14.25-16.50 14.25-15.75 15.00-16.25 13.75-16.00 
HEIFERS, Medium: 

500- 900 Ibs..... 12.00-15.25  11.50-14.25 11.00-13.75 11.50-14.50 11.25-13.75 
HEIFERS, Common: 

500- 900 Ibs..... 10.00-12.00 9.50-11.50 10.00-11.00 10.25-11.50 9.25-11.25 
COWS, All Weights: 
| ar 14.00-15.00 12.50-14.25 12.25-14.25 11.00-13.25 
ES i ceacwaa 12.00-14.00 10.00-12.50 10.50-12.25 9.50-11.00 
Cutter & Com.... 8.25-12.25 8.00-10.00 7.75-10.50 7.75- 9.50 
SE tenevaees 7.00- 8.50 7.00- 8.00 6.75- 7.75 6.75- 7.75 





BULLS (Yigs. Excl.), All Weights: 








Beef, good ...... 13.75-15.00 13.00-14.00 13.00-13.75 13.00-14.25 
Sausage, good ... 13.00-13.75 11.50-13.00 12.25-13.00 11.75-13.00 
Sausage, med.... 12.25-13.00 10.50-11.50 11.00-12,25 10.50-11.75 
Sausage, cut. & 

Pn -ssaredone 10.00-12.25 9.00-10.50 9.00-11.00 8.50-10.50 
VEALERS: 
Good & choice... 14.25-16.50 13.50-17.90 18.00-15.00 14.00-17.00 14.00-16.00 
Com. & med 9.50-14.25 9.75-13.50 9.50-13.00 9.00-14.00 9.50-14.00 
ease bcows 8.00- 9.50 6.50- 9.75 8.00- 9.50 6.50- 9.60 6.50- 9.50 
CALVES: 
Good & choice... 18.00-14.50 12. 12.00-14.50 12.50-15.50 .......... 
Com. & med..... 10.00-13.00 9. 9.50-12.00 DT © séctsececes 
SSR 8.00-10.00 6.5 8.00- 9.50 6.00- 9.00 


SLAUGHTER LAMBS AND SHEEP: 














LAMBS: 
Good & choice... 15.75-16.15 15.50-16.50 15.00-15.50 
Med. & 5-15.25 13.50-15.00 12.75-14.75 
on -1 11.50-13.00 10.50-12.50 
EWES: 
Good & choice... 7.75- 8.25 7.00- 7.75 7.50- 8.00 7.50- 8.00 7.50- 8.75 
Com. & med 6.50- 7.50 6.00- 6.75 6.50- 7.35 6.25- 7.25 5.50- 7.25 
Quotations on wooled stock based on animals of current seasonal market 
Weights and wool growth. 


Quotations on slaughter lambs and yearlings of Good and Choice and of 
Medium and Good grades, and on ewes of Good and Choice grades, as combined, 
unt lots averaging within the top half of the Good and the top half of 

Medium grades, respectively. 
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WILL REQUIRE 


To establish a locker plant in the right loca- 
tion with the proper materials and equip- 
ment requires time and careful planning. 
Before starting your plans, investigate 
PALCO WOOL Insulation for efficient low 
temperature control. 


WRITE TODAY FOR 
YOUR INSULATION 
MANUAL 





© Low Thermal Conductivity 
® No Compacting 
Or Settling 
® No Shrinkage 
® Takes-on No Odors 
© Gives-off 
No Odors 


® Resists Fire, 
Insects & Vermin 





) THE PACIFIC LUMBER COMPANY 








Dept. D, 100 Bush Street, San Francisco 4, California 
CHICAGO © LOS ANGELES «© NEW YORK 








finer Flavor from the Land O’Corn/ 


li Black Hawk Hams and Bacon 
i Pork: Beef * Veal * Lamb 
ig Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 








|| Long Distance 518 





¢ Phone « 
e HOGS ON ORDERS - SHIPPED EVERYWHERE 
e WE SELL STOCK PIGS 

e NO ORDER TOO SMALL OR TOO LARGE 


Bridge 6261 


| e WE SERVE THE SOUTH 


HARRY L. SPARKS & CO. 


| NATIONAL STOCK YARDS - ILLINOIS 





CATTLE 





For Sewice aud Dependability 
E. N. GRUESKIN Co. 


ORDER BUYERS 
SIOUX CITY, 


LOWA 















onkturte ee 
No dite 


CONSULT US 
BEFORE BUYING 
OR SELLING 





HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 

















Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 


NEW YORK 14—Herbert Ohl, 441 W. 13th St. 





THEE. KAHN’SSONSCO. 
CINCINNATI, O. 
‘“‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 


PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 

















William G. Joyce 
Boston, Mass. 


F. C. Rogers Co. 
Philadelphia, Pa. 








HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL » PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


A. L. Thomas 
Washington, D. C. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 
for the week ended March 16, 1946. 


CATTLE 
Week Cor. 
ended Prev. week, 


Mar. 36 week 1945 
13,544 26,504 
9,629 17,421 

19,097 23,425 


Chicagot ..... 
Kansas City. 
Omaha*® .. 






East St. Louis. 10,073 
St. Joseph..... 5,668 
Sioux City.... 11,356 
Wichita® .... 3,260 
Philadelphia .. 2,400 
Indianapolis 2,255 
New York & 

Jersey City.. 11,500 





Okla. City*... 
Cincinnati .... 
PT scccee.s 
St. Paul .. 
Milwaukee 





ere 107,255 108,814 150,372 
*Cattle and calves. 
HOGS 

Chicago ...... 62,309 61,565 57,436 

Kansas City. 24 23,947 20,954 





Omaha ....... 34,242 36,641 27,709 
East St. Louis' 49,839 51,870 48,808 





St. Joseph..... 16,837 11,510 6,775 
Sioux City.... 25,680 35,080 19,453 
Wichita ...... 2,906 2,633 2,089 
Philadelphia .. 8,062 10,003 8,296 
Indianapolis .. 10,265 9,929 16,188 


New York & 
Jersey City.. 38,503 40,061 33,963 


Okla. City..... 7,651 10,191 6,926 
Cincinnati .... 15,932 10,656 12,446 
DOMVeP 2.00. 11,432 12,954 10,839 
= ae 21, O71 22,746 18,892 
Milwaukee ... 3,717 | 3, 833 5,187 

Total ......333,034 343,619 295,961 


1Includes National Stock Yards, E. 
St. Louis, Il, and St. Louis, Mo. 


SHEEP 


Chicagot ..... 20,526 13 622 
Kansas City 4 2 
Omaha ‘ 
East St. Louis. 
St. Joseph..... 1S 8 
Sioux City.... 
Wichita ...... 
Philadelphia .. 
Indianapolis .. 
New York & 








Jersey City.. 61,335 38,619 
Okla. City..... 10,038 2,183 
Cincinnati .... 498 335 
DORVEE .ccceccs 13,291 15,242 
OS aaa 11,841 15,662 
Milwaukee ... 1,241 1,485 

Total ......227,110 238,207 197,391 


tNot including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, Mar. 18, 1946: 


CATTLE: 
Steers, gd. & ch...... oe 00@ 18.60 
Cows, com. & med.... 10.50@12.50 
Cows, can. & cut..... 7.50@ 9.75 
Bulls, com. & gd..... 10.75@13.00 
CALVES: 
Vealers, gd. & ch..... $ 18.60 
Calves, med. to gd.... 14.00@16.50 
HOGS: 
ee eer $15.30 
LAMBS: 
Lambs, med. to ch... .$16.50@16.90 
Ewes, med. to gd..... 5.00@ 8.00 


Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended Mar. 16, 1946: 


Cattle Calves Hogs* Sheep 
Salable .... 678 776 338 406 
Total (incl. 
directs) .5,835 5,814 17,435 45,710 
Previous week: 
Salable .. 718 793 357 545 
Total (incl. 
directs) .5,920 7,798 19,406 52,288 
*Includes hogs at 31st street. 








CORN BELT DIRECT 
TRADING 


(Reported by Office of Production ¢ 
Marketing Administration.) 

Des Moines, Ia., Mar. 21 
At the 19 concentration yards 
and 11 packing plants in Tow, 
and Minnesota, hog prices 
were generally steady for the 
week. 


Hogs, good to choice: 


BPD Piccoscocets $13.75@14.45 

180-240 Ib............. 14.20@14.45 

SR eee 14.20@14.4 

330-360 Ib...... 2208. 14.20@14.4 
Sows: 

270-330 Ib...... -++..-$13.45@13.% 

400-550 Ib.......... 13.40@ 13.7 


Receipts of hogs at Com 
Belt markets, for the week 
ended Mar. 21 were as fol- 
lows. 


This Same day 
week last wk 


Mar. 15.....cccees 24,500 28.800 
Mar. 16. .....20ee0s 18,300 11,900 
Mar. 18......ee0e+> 24,000 31,500 
Mar. 19.....ccccccece 16,300 29,400 
Mar. 20............-26,800 2.000 
BOE, Bh cvccpecsees 40,000 21,300 


RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading mar- 
kets for the week ended 
March 16 were reported to be 
as follows: 

AT 20 MARKETS, 

WEEK 

ENDED: Cattle Hogs Sheep 
Mar. 16...2 317,000 77,00 





oe Ov .com 321,000 314,000 
1945 .. 287,000 262,000 
1944 717,000 246,000 
1943 429,000 268,00 


AT 11 MARKETS, 
WEEK ENDED: 


ee Serr res 

Ps Deisvensevaxe 

BED ses¢ccsessese 

BOG cc cocctecesescsueceees 

BED cctevesocescousesvevsdieann 
7 MARKETS, 

w EEE 


ENDED: Cattle Hogs Sheep 
Mar. 16...177,000 227,000 176,00 
Mar. 9....174,000 219,000 196,000 


1945 .....188,000 189,000 177,000 
| , BET 151,000 521,000 164,00 
1943 .....158,000 295,000 190,00 


STOCKERS AND 
FEEDERS 


Stocker and feeder ship- 
ments received in eight Corn 
Belt states! in February, 
1946. 


Cattle and Calves 
Feb., 


1946 1945 

Stockyards ........ 79,082 64,748 
RNNGE ccxdecaacaeas 18,368 7,486 
Dateh. Di odes vec 97, 400 72,234 
Jan.-Feb., 1946..... 194,515 185,620 
Sheep and Lambs 

Stockyards ........101,519 64,107 
DECC cc ccccsccces Se 13,041 
Total, Feb......... 154,495 77,18 
Jan.-Feb., 1946. ....256,369 208,88 


1Data in this report are obtained 
from offices of state veterinarians. 
Under ‘‘Public Stockyards’ are 
cluded stockers and feeders which 
were bought at stockyards markets. 
Under ‘Directs’ are included stock- 
ers and feeders coming from 
states from points other than public 
stockyards, some of which are i 
spected at public stockyards while 
stopping for food, water and rest. 
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PACKERS’ 
PURCHASES 


purchases of livestock by packers 
t principal centers for the week end- 
. Saturday, March 16, 1946, as re- 
mg to THE NATIONAL PROVI- 
SIONER: 
CHICAGO 
r, 1,560 hogs; Swift, 148 hogs 

wl 1218 shippers; Wilson, 1,755 

. Agar, 1,570 hogs; Shippers, 
$,008 hogs; Others, 17,411 hogs. 
Total: 15,376 cattle; 2,598 calves; 
90,487 hogs: 20,526 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 

















Armour . . So4 267 610 121 
Cudaby .- 610 270 352 2,654 
Swift ..- 607 240 531 3,636 
Wilson .. 581 398 467 2,453 
Campbell 972 . eee eee 
jum ane 
— 3,906 
Total ...17,549 1,453 5,866 11,724 
OMAHA 
Cattle & 
Calves H Sheep 
ar . 5,570 4 9,365 
fuithy ...... 4218 3,048 10,000 
Swift ....... 4,864 2,39 13,007 
Wilson ...... 2,607 2 eee 
independent ee Be 
others jeshae — 8,131 ove 
Cattle and calves: Eagle, 129; 
Greater Omaha, 234; Hoffman, 116; 
Rothschild, 530; Roth, 327; South 
Omaha, 1,623, Kingan, 964; Mer- 
chants, 75; Live Stock, 58. 
Total: 21,315 cattle and calves; 
21,504 hogs and 32,372 sheep. 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour... 477 1,401 3,137 2,877 
Swift .... 571 884 2,689 1,834 
Hunter 545 oe 63,007 239 
BE cccce “ 1,156 
” eee 1,154 
Laclede 1,586 
Sleloff .... -.. ees 246 ene 
Others .... 1,653 145 3,271 190 
Shippers .. 5,291 3,318 12,820 58 
Total ... 8,537 5,748 28,866 5,198 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift . 1,371 260 3,764 11,826 
Armour... 456 95 3,197 6,077 
Others .... 4,274 509 1,669 eee 
Total ... 6,101 864 8,630 17,903 


Not including 3 cattle, 44 calves, 








9,002 hogs and 1,925 sheep bought 
direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 

Cudahy ... 3,426 29 7,280 4,634 
Armour ... 2,601 33 8,080 4,712 
Swift .... 1,518 41 4,674 2,573 
Others .... 892 — TT ose 
Shippers . .14,409 6 10,076 536 

Total ...22,846 109 30,110 12,455 

WICHITA 
Cattle Calves Hogs Sheep 

Cudahy ... 321 271 1,995 7,032 
Guggen- 

beim ... 254 
ont 

ertag 4 59 

Dold veéec 110 699 
Sunflower 35 153 eee 

thers .... 2,917 1,879 4 

Total ... 3,731 271 4,785 17,036 


OKLAHOMA CITY 


Cattle Calves Hogs: Sheep 
Armour .., 


456 363 742 1,205 
Wilson ::. 292 355 631 1451 
Others .... 289 6 762 eee 
Total... 1,087 724 2,135 2,656 


Not including 231 cattle, 5,516 hogs 
and 7,382 sheep bought direct. 


CINCINNATI 
Cattle Calves Hogs Sheep 
ae ; 400 
Kahn's ||| 333 2,263 . 
Lorey .... 5 131 
eet 2 cos ee 
scanchter. 139 74 ese 
caroth ... 143 oe 
National i ae * — 
ers.... 1314 989 1,115 “16 
Shippers 197 514 1:741 28 
Total ... 2,208 1,577 10,558 544 


Not including 5, 


289 cattle and 3,229 
bought direct , 























FORT WORTH 
Cattle Calves Hogs Sheep 
Armour... 236 244 1,460 11,544 
SD caves 119 111 1,673 12,538 
Blue 
Bonnet 2 61 
ey 115 3 313 aii 
Rosenthal. . 46 2 533 515 
Total... 585 362 4,049 24,597 
DENVER 
Cattle Calves Hogs Sheep 
Armour... 757 98 3,351 10,262 
Swift .... 1,575 108 3,517 8,701 
Cudahy ... 698 -.. 2,484 2,916 
Others .... 3,046 145 1,720 3,781 
Total ... 6,076 351 11,072 25,660 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 1,561 2,824 8,598 4,180 
Cudahy ... 738 784 ne 752 
Rifkin .... 790 123 coe een 
Superior .. 1,938 —_ oes oes 
ee 4,397 4,843 12,473 6,909 
Others .... 3,060 2,007 ove cee 
Total ...12,484 10,581 21,071 11,841 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Mar. 16 week 1945 
Cattle ...... 117,845 121,238 149,507 
Hogs 182,454 168,415 





Sheep 250 177,774 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 
Cattle Calves Hogs 
1,269 385 5,930 
202 57 «5,074 
921 9,113 5,177 
714 9,444 
757 11,358 
13,000 


Mar. 15.. 
Mar. 16.. 
Mar. 18.. 
Mar. 19.. 
Mar. 20.. 
Mar. 21.. 5, 
*Wk. 

so far. 
Wk. ago. 


-36,497 
.39,176 


3,192 42,915 23,348 
3,092 48,287 24,916 
1945 ....47,868 3,611 41,677 35,699 
1944 .-41,173 5,146 120,532 25,588 

*Including 329 cattle, 281 calves, 
22,197 hogs and 5,583 sheep direct to 
packers. 


SHIPMENTS 
Cattle 


Calves Hogs Sheep 

1,339 943 
7 179 
749 

1,326 

1,271 574 

1,5 


4.082 7.563 
6.959 5,84 


MARCH RECEIPTS 
1946 
GORD ccccescsvess 122,438 
SD. cedeaceces da 10,327 
caves 167,924 
. -1038,252 





1945 
154,210 

11,907 
164,670 
107,052 


MARCH SHIPMENTS 
166 


GEE : ésccresanese 74,470 
Hogs 
Sheep 


1945 
64,399 
22,180 
24,671 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 
Thursday, Mar. 21, 1946: 





Week ended Prev. 

Mar. 21 week 

Packers’ purch..... 19,203 23,892 
Shippers’ purch.... 5,685 8,292 
Total Terre. 32,184 


PACIFIC COAST LIVESTOCK 


Receipts for five days ended 
March 15: 


Cattle Calves Hogs Sheep 
Los Angeles..7,678 1,121 1,032 2,748 
San Francisco 732 113 900 
Portland ....2,325 210 575 


000 
240 
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FOR THE 


MEAT PACKING IND 


Quality-Controlled in Our Own Labor 


PT RUEER 


On 2 Bek a .\ 


612 W. 


LAKE ST., CHICAGO 6, 


TION 


ILL., DEArborn O990 

















SAVE STEAM, POWER, LABOR 














MszM HOG 
REDUCES COOKING 
TIME . .. LOWERS 
RENDERING COSTS 








| 
| 


Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 
their Great! 


ly reduced cooking time saves steam, 


labor . . . increases the capacity of the melters. If you are interested 





Investigate the new 


MITTS & MERRILL 


M & M HOG. There's Builders of Machinery Since 1854 
a size and type to meet 1001-51 S. WATER ST., SAGINAW, MICH. 
vourneed. Write todayi 











Aero CONDENSER 
with Duo-Pass 
and Oilout 


Save power and increase 
capacity; keep tubes free 
from scale; remove oil 
from the refrigerant; 
save over 95% of con- 
denser water. 


NIAGARA BLOWER CO. 





NIAGARA 











6 EAST 45th ST., NEW YORK 17, N.Y. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8S. Department of Agriculture, Production & Marketing 


Administration.) 


WESTERN DRESSED MEATS 


New York Phila. 


STEERS, carcass Week ending March 16, 1946... 
Week previous 

Same week year ago 
Week ending March 16, 
Week rrevious 

Same week year ago 
Week ending March 16, 
Week previous 

Same week year ago 
Week ending March 16, 
Week previous 

Same week year ago 
Week ending March 16, 
Week previous 

Same week year ago 
Week ending March 16, 
Week previous 

Same week year ago 
Week ending March 16, 
Week previous 

Same week year ago 
Week ending March 16, 
Week previous 

Same week year ago 


LOCAL SLAUGHTERS 


Week ending March 16, 1946... 
Week 

Same week year ago 

Week ending March 16, 

Week previous 

Same week year ago 

Week ending March 16, 

Week previous 

Same week year ago 

Week ending March 16, 1946.. 
Week previous 

Same week year ago 


COWS, carcass 


BULLS, carcass 


VEAL, carcass 


LAMB, carcass 


MUTTON, carcass 


PORK CUTS, lbs. 


BEEF CUTS, lbs. 


CATTLE, head 


CALVES, head 


HOGS, head 


SHEEP, head 


4,431 
5,410 
3,847 
2,263 
2,869 
1,398 
193 
239 

44 
12,232 
16,170 
7,524 
46,875 
56,954 
27,127 
3,463 
4,607 
3,112 
950,849 


581,119 
348,745 


272,082 


11,041 
10,676 
11,513 

7,337 

7,938 

5,354 
38,503 
40,061 
35,584 
61,335 
63,771 
38,078 








2, 
1,917 
1,907 
2,478 
3,932 
2,269 
19 
21 


Boston 


577 
730 


,080 


674 
849 
737 
89 
89 
29 


734 


Country dressed product at New York totaled 14,607 veal, — hogs and 85 


lambs. 
shown above. 


Previous week 13,277 veal, 3 hogs and 240 lambs in addition to that 


WEEKLY INSPECTED SLAUGHTER 


Inspected livestock slaughter at 32 centers during the Week 
ended March 16 showed further declines when compared With 
a week earlier. However, the hog and sheep and lamb total 
maintained fair margins over those of last year but Cattle ang 
calf kill was smaller. Hog slaughter is now pretty near in line 
with that of last year. 


Cattle Calves Hogs 


NORTH ATLANTIC 

New York, Newark, Jersey City.... 

Baltimore, Philadelphia 
NORTH CENTRAL 

Cincinnati, Cleveland, Indianapolis. . 

Chicago, Elburn ... 

St. Paul.-Wis. Group’ 

St. Louis Area? 

Sioux City 

Omaha 

Kansas City 

Iowa & So. Mi 
SOUTHEAST* ' 
SOUTH CENTRAL WE 
ROCKY MOUNTAIN® 
PACIFIC’ 

Total 

Total last week 

Total last year 

4Includes St. Paul, S. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. *Includes St. Louis National Stockyards, EB. St. Louis, i, 
and St. Louis, Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mase, 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert La, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, 
"Includes 8. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, 
Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Includes 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 


SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tif. 
ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla: 


Cattle Calves 
Week ended Mar. 15 565 72 
Last week 5 514 
OO OEE 353 


11,041 
4,713 


38,503 


7,337 
810 18,832 


10,855 
18,8 

















RECEIVERS OF 


BEEF ano PORK 





| PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street * Philadelphia 23, Pa. 


Straight. and Mixed Carload Shipments 


B.A.1.EST.13 

















HAVE YOU ORDERED 


The MULTIPLE BINDER 


FOR YOUR 1946 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this binder. 























SEE PAGE 45 OPPOSITE FOR ADDITIONAL “CLASSIFIEDS” 





Plants Wanted 


Plants for Sale 


Miscellaneous 





Rendering Plant Wanted 

We are interested in purchasing fully 
equipped rendering plant. We are the 
principals and are prepared to act 
quickly. Send full details. All informa- 
tion strictly confidential. W-60, THE 
NATIONAL PROVISIONER, 740 Lexington 
Ave., New York 22, N. Y. 


PLANT WANTED, mid-west, with ca- 
pacity of 500 to 1000 hogs weekly. 
Government inspection preferred, with 
R.R. siding. 


Chas. Abrams 68 North 2nd Street 
Philadelphia 6, Pa. 


WANTED: Small to medium ge manufac- 
turing facilities in New York City. Interested to 
purchase with or without present management re- 
maining or take part interest. B.A.I. inspection 
preferred. W-57, THE NATIONAL PROVISION- 
ER, 740 Lexington Ave., New York 22, N. Y. 

HAVE CLIENTS to buy packing plants in middle 
west. Prompt cash, confidential deal. Call or 
write Mr. Stanek, % S. A. Van Dyk, 120 8S. La- 
Salle 8t., Chicago 3, Ill. Phone: Andover 1920. 

WANTED: To buy interest or whole small pack- 
ing plant located in Wisconsin, Minnesota or 
other central state. Past operations will have to 
bear strictest investigations in regard to profits. 
Give full particulars. W-77, THE NATIONAL 

















ttre 407 S. Dearborn St., Chicago 5, 


Page 44 


FOR SALE: Well established 
fireproof buildings, eighty-two acres of land, good 
is fully 
located 77 miles north of Milwaukee, 


office 


FS-76, 


building. 
THE 


Plant 


NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





rendering plant, 


We are in the market to buy 

CANNED MEATS 
including: 

Vienna sausage Bacon 


equipped, and 
Wisconsin. 





Miscellaneous 


and other quality canned meat products. 
MARTIN PACKING COMPANY 





646 Bergen Ave. 


WE DO CUSTOM 
BONING AND CURING 
UNDER GOVERNMENT 

INSPECTION 


WE DO CUSTOM 
RENDERING 
FOR NEW YORK STATE 
CONSUMERS ONLY 
REASONABLE RATES 


New York Meat Packing Co., Inc. 
New York 55, N. Y. 


127 Belmont Ave. Newark 3, N. J. 





We want to buy 


RENDERED BEEF FAT 
any quantity, in 50 lb. containers or 
tierces. 


MARTIN PACKING COMPANY 
127 Belmont Ave. Newark 3, N. J. 


Southern Distributor 
Responsible party desires for southern territory, 
complete line of beef, pork, sausage, canned meats 
and cheese, car quantities. Outstanding sausage 
sales. Will purchase outright or handle on er- 
age basis. W-79, THE NATIONAL PROVE 
SIONER, 407 S. Dearborn St., Chicago 5, TL 
Long established food products concern desires tak 











LOOKING FOR STORAGE? 


Have available prompt shipment 8 M and 10 M gal. 


used tank car shells, 


reasonable. 


w-7i, 


with and without coils, 
THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ml. 


ing on additional lines, through part interest & 
purchase, with present management re 
Principals only. Reply, stating details. W-61, 
NATIONAL PROVISIONER, 740 Lexington Ave, 
New York 22, N. Y. 
WANTED TO BUY: Lambs’ 
feet. Write Oneida Packing Co., Inc., 
St., Utica 3, New York. 


——— 


tongues a 


wor Sond 
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(LASSIFTED ADVERTISEMENTS 


gi ALSO BOTTOM OF PAGE 44 


Position Wanted 


—_ 


Help Wanted 


Equipment for Sale 





Comptroller-Accountant 


years’ experience with meat packing company. 
At present am chief accountant in charge of ac- 
counting, cost accounting, payroll, government 
reports and general office routine. 40 years of 
age. married, college education. W-2, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 





posITION WANTED: Have had 20 years’ experi- 
ence in buying, producing and sales ends of meat 
packing industry. Now located in southwest in 
employ of U. S. government in quartermaster 
buying end. Have large acquaintance with meat 
packers in Texas and adjoining states who could 
be induced to ship products east. Interested in 
brokerage arrangement or managing a plant now 
operating or one that has been closed and ready 
to be reopened. W-73, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





FROZEN FOODS production and sales executive, 
extensive meat background, experienced in pre- 
cooked and fresh frozen foods. Well known east- 
em area, seeks connection with meat packer. 
Excellent references and financial standing. W-68, 
THE NATIONAL PROVISIONER, 740 Lexington 
Ave., New York 22, N. Y. 





~ 


FOREMAN: Sausage factory. Eighteen years’ ex- 
perience in sausage room and smoked meat depart- 
ment. Can train help, buy supplies, etc., or can 
take complete charge of small plant. Wire or 
phone any time. W. J. Wilson, 1511 North 11th 
St, Fort Smith, Ark. Phone 3477. 





CATTLE BUYER: Experienced all kinds. 

packer past eleven years. Single, age 36. 
Available immediately. Go anywhere. Best ref- 
erences. W-74, THE NATIONAL PROVISIONER, 
47 8. Dearborn St., Chicago 5, Ill. 


Help Wanted 


With 








Wanted 
Advertising and Sales Promotion 
Assistant 


with general experience in meats. 
Should know something about meat 
packaging, label design and the M. I. D. 
Job is in the middlewest—not in Chi- 
cago. Give details of experience and 
salary expectations in letter to 


W-57, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., 
Chicago 5, Ill. 





PLANT SUPERINTENDENT: Exceptional oppor- 
tunity to take full charge of processing and de- 
velopment for meat packing and sausage manufac- 
business slaughtering approximately 2,000 
150 cattle, and manufacturing 175,000 
pounds sausage products per month. Must be 
experienced and willing to demonstrate ability as 
Well as train and manage plant personnel. An 
executive type man is required who can maintain 
high quality and efficient production while plan- 
ning to meet changing economic and competitive 
conditions. Salary will fit the needs of the man 
selected. Apply in writing, with photograph, giv- 
ing complete details of background, experience 
A | relevant qualifications to—John R. Hart- 
» Management Service Company, 1737 Chestnut 
St., Philadelphia 3, Pa. sain 





WANTED: A working sausage foreman for a 
small Pennsylvania sausage kitchen. Must know 
in ves and be thoroughly experienced. Write giv- 
Py! full details. W-72, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Il. 





WANTED: Salesman to cover the states of Iowa, 
sconsin and Minnesota. Write for particulars. 


Meat Industry Suppli 2 
Chicago 9, lit ppliers, 4432 S. Ashland Ave., 








PRODUCTION SUPERINTENDENT: Wanted by 
large Syfegentent sausage manufacturer in mid- 
west. Will have charge of and ked 
meat production. Give age and details of Rest 
perenne and a! oupectes. Write Box W " 
Fs s 1 PROVISIONER, 407 8. Dearborn 
t., cago 5, > 








LICENSED VETERINARIAN: To conduct anti 
and post-mortem inspections in beef and veal 
slaughtering plant in small town in central Minne- 
sota. Plenty of opportunity and time to conduct 
private practice. Give references and salary ex 
pected. W-65, THE NATIONAL PROVISIONER 
407 8S. Dearborn St., Chicago 5, Ill. 





WANTED: College graduate and cost accountant 
who has knowledge of packing house costs. This 
position offers an opportunity to become assistant 
to the general manager if you can qualify. Plant 
located in the Pittsburgh district. Write full de- 
tails. W-63, HE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





WANTED: Man thoroughly familiar with all 
phases of production of infant foods. Must be 
expert on quality. Good opportunity for the right 
man with concern of wide reputation. Give full 
particulars. W-47, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill. 





WANTED: Experienced pork kill cut foreman. 
Splendid opportunity with aggressive eastern 
packer. References required. Apply Box W-56, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Ill. 





WANTED: Experienced sausage maker, to take 
charge of sausage kitchen. Lancaster Packing Co., 
820 N. Christian St., Lancaster, Pa. 





Equipment Wanted 





WANTED TO BUY 


4 retorts upright & high 4 dia. with baskets. 
1—500 air sausage stuffer. Smith Equipment 
Co., Inc., 98 Forsyth St., New York, N. Y. 





WANTED: A wet rendering tank with gate valve 
on bottom, about four hundred gallon capacity: 
also a Brecht trip cleaner, medium size. Graf 
Packing Company, Mercedes, Texas. 





WANTED: One 10-pocket M & § filler suitable 
for corned beef hash size 300 and 401 cans. 
Albert F. Goetze, Inc., P. 0. Box 1017, Balti- 
more 3, Maryland. 





Equipment for Sale 
MEAT PACKERS—ATTENTION 


FOR SALE: 1-Anderson #1 expeller, 15 H.P. 
A.C. motor; 1-Meekin crackling expeller; 2-4x8 
and 4x9 lard rolls; 1-Brecht 1000 Ib. meat mixer; 
1-4’x12’ mechanical cooker; 1 341 meat grinder; 
1-427 Buffalo silent cutter; 1-Cressy #55 and 
1-Victor #3 ice breaker. Send us your inquiries. 
WHAT HAVE YOU FOR SALE? Consolidated 
Products Co., Inc., 14-19 Park Row, New York 
City 7, N.Y. 








Sausage Machinery for Sale 
400-Ib. Randall air stuffer without compressor. 


66 B. S. Buffalo meat grinder, chain drive, with- 
out motor. Used, in good condition, reasonable 
price. Rebuilt = 32 Buffalo silent cutter, 100 
Ibs. capacity, pulley drive. Reasonable. New 
York city vicinity. 


FS-78, THE NATIONAL PROVISIONER, 
740 Lexington Ave., New York 22, N.Y. 





FOR SALE: Three (3) 1100 ton French presses 
complete with steam pumps, recording gauges, air 
control, valves. Used less than one year. Now 
available. W-18, THE NATIONAL PROVI- 
SIONER, 740 Lexington Ave., New York 22, N. Y. 





FOR SALE: 8 Anderson #1 Expellers; one 5 by 
12 wet cooker, one Mitts & Merrill hog. Phoenix 
Tallow Co., Phoenix, Ariz. 





FOR SALE: New Rujak 500-ton crackling press 
in the original crating with new steam pump, com- 
plete valves, pressure gauges, governor. Philip 
Cuddeback, Box 55, Waterloo, N. Y. 





FOR SALE: One 4x7 horizontal cooker with motor 
and gear reducer, used only 2 years. One No. 15 
CRC Mitts & Merrill hog. Pontiac Hide Co., Ox- 
ford, Michigan. 
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WATCH THIS COLUMN FOR 
WEEKLY SPECIALS 


Barliant & Co. include below a list of 
machinery items offered for sale for the 
first time. Prices are FOB shipping 
points, subject to prior sale. Write for 
complete listings in the type equipment 
you are in the market for. 


1—HOIST, 1 ton, Detroit Hoist, with 
trolley for I Beam, 1% HP high torque 
motor, lowhead ty 

1—MEAT GRINDER, Cleveland, 
motor, babbit bearings, 8%” 
6 knives and plates 

1—SILENT CUTTER, #43 Buffalo, 
HP motor, starter 

1—SAUSAGE STUFFER, 
heimer with valves 

1—AIR COMPRESSOR, Curtis, 
3%” duplex, 5 HP, with tank 

1—KETTLE, rectangular, steel, 5 
lon, 43x28x60”", stands 4/ 
discharges thru bottom 


plates, 


3% by 


egs 
1—KETTLE, Steam Jacketed, 32”x34” 
on 3 legs 
40—SMOKEHOUSE CAGES, double trolley, 
station, with extra station added, 
size 40” high, 43” deep, 44” wide, for 
42%” smokesticks, 
2—FLAKE-ICERS, York, complete, each. 
1200 AMMONIA COILS, 2” with return 


bends, per foot 

4620 AMMONIA COILS, Fin Type, 
gal. cont. tubes in fin deflectors, galv. 
drip pans, valves, per foot 

1—AMMONIA COMPRESSOR, 5x5 Frick, 
Serial 320247, 10 HP Grooved V Belt. 

2—AMMONIA CONDENSERS, horizontal, 
shell and tube, 15’ long, 18” wide, 
about 46 1%” tubes, each 

1—GREASE STORAGE TANK, 6300 gal- 
lons, 12’ dia., 910” high, riveted, up- 
right, %e ” metal 

1—DIESEL ENGINE, 50 HP, with com- 
pressor, motor, 2 tanks 

1—GLYCERINE DISTILLATION UNIT, 
including still, evaporator, condenser, 
superheater, filter presses, etc., de- 
tails on request. 

1—WELL PUMP, Sterling, 80 GPM, 
HP, practically y 

1—HOT WATER HEATER, or steam con- 
denser, 39” dia. by 68” long, 82 2” 
brass tubes, vertical, with base, 
cellent condition 

2—CONVEYORS, © portable with motors, 
speed reducers, 12” belt, each 

1—CONVEYOR, portable, wood slats, 10’ 
incline, with 2 HP motor 

2—BLOWERS, Connersville, size 35 with 
2 HP motors, each 

1—TANK, 53x40x26, on legs, 
bottom outlet, like new 

1—UNIT COOLER, hanging type, McCord 
21”x21” opening, direct ammonia ex- 
pansion valve, with fan 

2—UNIT COOLBRS, hanging type, Peer- 
less, 15”°x15” opening, direct ammonia 
expansion valve, with fan, each 


Please contact us immediately by tele- 
phone, wire or mail if you are inter- 
ested in any of the above, or in any 
other equipment. We also solicit your 
own offerings of surplus and idle equip- 
ment, as we have buyers in the market 
for most types of packing house equip- 
ment. 


PLEASE NOTE NEW ADDRESS 
AND TELEPHONE NUMBERS 


BARLIANT AND COMPANY 
Brokers - Sales Agents 
1740 Greenleaf—Sheldrake 3313-3314- 
3315—Chicago 26, Illinois 
Specialists in USED, REBUILT and NEw 
PACKING HouSE MACHINERY, EQuIP- 
MENT and SUPPLIES. 


1500.00 
150.00 
375.00 

95.00 
40.00 


14” ‘steel, 


75.00 





We begin this item by raising our right hand and solemnly 
swearing that the following is an exact transcript of a letter 
received by John Dooley of Armour and Company, Chicago, 
which he thoughtfully forwarded to us. The writer, a native of 
Lagos, Nigeria, B. W. A. , explains: “Your name and address 
was seen in a magazine called THE NATIONAL PROVISIONER and 
I am very much pleased to write you. I beg to submit and ex- 
plain my contemplation which I have no doubt will be appreci- 
ated by you. Your kind correspondence was well introduced to 
me in the magazine and makes me more attracted in communi- 
cating you through this letter... Now, my aim of writing you is 
just to be given the privilege of securing your affectionate, being 
as a friend who will be able to correspond with me from afar. I 
hope you will agree to my suggestion. .. Now, Lagos is highly 
ranged in the production of native articles. But such articles as 
fountain pens and flutes cannot be obtained. As these articles 
are easily obtained in the states, I seized this golden oppor- 
tunity of asking for these articles from you. . . Now I shall think 
it very kindly if you can send me A FOUNTAIN PEN, A 
CAMERA AND A FLUTE (caps are the writer’s—editor’s 
note). On receipt of these articles, you shall be glad to receive 
the articles you require from me. . . Please, when sending the 
articles, pack and parcel them dilligently and tightly so that 
they may not be miscarried. Hoping to receive these articles as 
quickly as possible, I am, fraternally yours, M. A. Amao.” 


x *k * 


Sherman Wade, of Opal, Wyo., is nursing six stitches in his 
face because he was kicked by a dead horse. Wade was remov- 
ing the hide 15 minutes after the horse had been killed. A front 
leg kicked out in a muscular spasm and the hoof struck Wade 


in the face. 
xk * 
Out of the Past... 


(Based on information from the files of THE NATIONAL PROVISIONER] 


Twenty-five years ago this month, THE Nationa Provi- 
SIONER announced details of new “wage readjustments and 
revision of working hours for packing plant employes in all the 
large centers.” The effective date was originally set as March 
14, 1921, but was later deferred for six months. Some of the 
changes were explained as follows: “The new wage scale re- 
duces the pay of all hourly employes by 8c an hour. Piece-work 
rates are reduced 121 per cent. Time and a half pay is pro- 
vided after 54 hours in any week. At present, the lowest rate 
paid labor is 53¢e an hour. Under the new scale, this will be cut 
to 45c, or slightly more than a 15 per cent reduction.’”’ One of 
the big packers, in eommenting on the lowering of basic wage 
rates, contended: ‘Despite the lower rate, employes can prob- 
ably earn as much or more than under existing conditions. The 
40-hour minimum wage with its basic 8-hour day has demon- 
strated positively during the two years that it has been in 
effect that it results in decreased weekly wage earnings for the 
employes. The adjustment should enable all plant employes 
to average 48 hours work per week.’”’ Many employes took a 
different viewpoint, however, pointing out that for working 8 
hours a day, 6 days a week, they would receive a total wage of 
only $21.60. Union leaders threatened a strike unless the 
decision to reduce wage rates was retracted. The dissension 
which followed brought about a walkout late in 1921, with the 
union suffering a stinging defeat within two months. 
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Kohn, Edward Company 
Kold-Hold Manufacturing Co 


Lancaster, Allwine & Rommel 
Levi, Berth & Co., I 
Link-Belt Company 
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Milprint, Inc. 
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Niagara Blower Company 
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Oppenheimer Casing Company 


Pacific Lumber Company 
Paterson Parchment Paper Company 
Philadelphia Boneless Beef Co., Inc 


Rath Packing Co 


Salzman, Max, Inc 

Schaefer, Willibald, Company 
Shellabarger Soybean Mills 
Smith’s John E., Sons Company 
Sparks, H. L., & Company 
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Swift & Company 
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While every precaution is taken to insure accuracy, we cannot guar 
antee against the possibility of a change or omission in this index. 








The firms listed here are in partnership with you. The products” 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements: offer 
opportunities to you which you should not overlook. ; 
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